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llow  much  does  a  1-inch  steam  trap  cost 
Chitf?” 

"Depends  on  how  many  times  you  buy  it, 
my  kd."  ^ 

“What  do  you  mean.  Chief?  You  only 
buy  one  trap  once.” 

“  You're  talking  about  how  much  you  pay 
to  get  it  in  the  first  place,  son.  After  that  you 
to  OH  paying.  Paying  for  spares,  paying  for 
time  to  put  'em  in,  paying  for  lost  production." 

“  Lost  production,  Chief?  D’you  mean 
while  you  w  6ddling  with  the  trap  ?  ” 


"No,  my  lad.  Take  these  presses.  The 
hotter  they  are,  the  more  they  produce.  The 
better  they're  trapped,  the  hotter  they  are. 
The  cheapest  trap  is  the  one  that  traps  best 
and  wards  least  fiddling." 

"  Meaning  Drayton/ Armstrong’s,  Chief  ?  ” 
“  You've  said  it,  my  lad." 


t.i. 


or  ^ 

If 

o.; 


[The  Dray  ton  book  on  trapping  expiains  all 
this  and  describes  the  Drayton /Armstrong 
range.  It  is  well  worth  writing  for.] 
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‘Fablothene’  is  available  in  tube  widths  of  2'  up  to  30"  and 
thicknesses  from  .0015'  to  .005'.  As  shown  here  it  can  be  readily 
sealed  into  bags  or  envelopes  or  made  up  as  drum  or  case  linings. 


*  Write  for  descriptive  leaflet  and  samples 
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It  doesn’t  really  matter  as  long  as  you  are  using 
Marinol-D ;  scrubbing,  rinsing,  soaking  or  spraying, 
the  detergency  and  germicidal  potency  of  Marinol-D 
will  give  the  highest  possible  standard  of  cleanliness, 
both  visually  and  microscopic. 

Practical  experience,  following  laboratory  trials,  has 
shown  that  complete  sterility  can  be  obtained  when 
equipment,  utensils,  tools  and  work  areas  are 
washed  with  Marinol-D.  In  a  few  minutes  virtually  all 


heavy  contamination  of  micro-organisms  can  be  com¬ 
pletely  eliminated ;  even  with  an  excess  of  organic  solids 
present,  such  as  dried  milk,  egg,  fats,  peptone  and 
glucose,  the  remarkable  powers  of  Marinol-D  are 
exerted  to  their  full  extent. 

The  graph  and  table,  giving  results  under  practical 
conditions,  diagrammatically  illustrates  the  degree  of 
safety  and  freedom  from  germs  that  can  result  from 
using  Marinol-D  when  examined  in  the  presence  of 
dirty  water,  such  as  is  found  in  the  dish-washing  tanks 
of  industrial  canteens. 


Viable  Organisms  per  Ml.  After 


ORGANISM 


Fschcrichia  Coli 


Staphylococcus  Aureus 


Proteus  Mirabilis 


Penicillium  Expansum  Spores  (D) 


Control  Test 

(Without  Adding  Marinol-D) 


Temperature  -  50°C.  to  45°C. 


pH  of  Solution  -  8.5 


BAYER  PRODUCTS  LTD.,  Africa  house,  London,  w.c.2 

Associated  export  compony  ;  WINTHROP  PRODUCTS  LTD.,  LONDON. 
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What  the  unskilled  operator  saw  .  .  . 

•  •  .  and  the  customer  never  received 


How  would  it  affect  YOUR  reputation 
if  a  customer  reported  an  injury 
through  finding  a  nail  in  your  confectionery? 
Don’t  risk  it!  Examine  your  products  before 
they  leave  the  factory  by  the  VISUAL 
X-Ray  Method.  No  other  method  is  so 


efficient.  The  Philips  “Macro  loo”  X-Ray 
Unit  is  designed  especially  for  this  purpose. 
It  detects  the  unwanted  matter  at  a  glance. 
Safe,  sound  and  simple — the  “Macro  lOo” 
can  be  adapted  to  YOUR  production  line. 
Contact  Philips  at  once  for  full  details. 


\mnm\ 


PHILIPS  ELECTRICAL 


LIMITED 


RIAL  X-RAY  EQUIPMENT  *  ELECTRONIC  APPARATUS 
ARC  AND  RESISTANCE  WELDING  PLANT  AND  ELECTRODES 


MAKERS  of:  INDUSTRIAL  X-RAY  EQUIPMENT 
EQUIPMENT  ‘  ARC  AND  RESISTANCE  V 


LAMPS  AND  LIGHTING 
SOUND  AMPLIFYING 


INSTALLATIONS 


MAGNETIC  FILTERS 


INDUSTRIAL  X-RAY  DEPT.  •  CENTURY  HOUSE 


BATTERY  CHARGERS  AND  RECTIFIERS 


SHAFTESBURY  AVENUE  LONDON,  W.C.2 
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Rapid  Magnetic  Machines,  Ltd.  - 

ci 

Rayner  &  Co.,  Ltd.  ... 

XXV 

Reads.  Ltd.  .... 

Mar. 

Realm  Engineering  Works,  Ltd.  . 

Mar. 

Tate  &  Lyle,  Ltd.  •  .  i*  . 

Mar, 

Red  Breast  Preserving  Co.,  Ltd.  - 

Dec. 

Taylor  Rustless  Fittings  Co.,  Ltd. 

Dec. 

Redler  Conveyors,  Ltd. 

Oct. 

Teleflex  Products,  Ltd. 

Mar, 

Roberu.  David,  &  Son 

Feb. 

Tenaplas  (Sales),  Ltd. 

Dec. 

Robinson,  R.,  &  Co..  Ltd.  - 

Mar. 

Thames  Board  Mills,  Ltd.  • 

Ixxv 

Royles,  Ltd.  .... 

Mar. 

Thomas,  Richard.  &  Baldwins,  Ltd. 

Cover  iv 

R.T.S.C.  Home  Sales,  Ltd.  • 

lx 

Thompson,  John  (Dudley),  Ltd.  • 

Ixxxix 

Rubber  Improvement,  Ltd.. 

Aug. 

Thompson  &  Norris  Mnfg.  Co.,  Ltd. 

Dec. 

Russell  Constructions,  Ltd. 

Ixvii 

Trapow,  D.,  &  Co.,  Ltd. 

Ixxxv 

Ryan,  William,  &  Co.  -  ' 

Aug. 

Tunnel  Glucose  Refiners,  Ltd. 

cii 

Ultrasonics,  Led.  ... 
Union  Food  Machintry  Co.,  Led. 
United  Glass  Bottle  Mnfrs.,  Ltd.  . 
United  Indigo  &  Chemical  Co.,  Ltd. 
U.K.  Dried  Fruit  Co..  Ltd.,  The  . 
United  Steel  Companies.  Ltd. 
Universal  Metal  Products,  Ltd.  • 


Vauxhall  Motors,  Ltd. 

Venesta,  Ltd.  ... 
Vickers-Armstronfs,  Ltd.  . 
Viscose  Development  Co.,  Ltd. 


Waeco,  Ltd.  (Fumite  Division)  . 
Walker,  Crosweller  &  Co.,  Ltd.  . 
Walworth.  Ltd.-  ... 
Warwick  Production  Co..  Ltd.  • 
Watten  Emulsifying  Machines,  Ltd. 
Webster.  Isaac,  &  Sons,  Ltd. 

Weir,  G.  &  J.,  Ltd.  . 

Westool,  Ltd.  .... 
Wetter.  J.  C.,  &  Co..  Ltd.  - 
Wheatly  &  Co.,  Ltd.  ... 
Wiffen  &  Sons.  Ltd.  ... 
White,  Tomkins  &  Courage,  Ltd. 
Whittaker.  Arthur  ... 
Willcox.  W.  H..  &  Co.,  Ltd. 
Williams  (Hounslow),  Ltd. 
Worham,  Antony,  Ltd. 


York  Shipley,  Ltd. 


VULCANIZED  FIBRE  CONTAINERS  FOR  FOODSTUFFS 


Our  VULCANIZED  FIBRE  CONTAINERS  for  the  FOOD  INDUSTRY  give  the 
maximum  protection  to  foodstuffs,  with  a  minimum  of  weight  and  cost.  These  containers 
are  strong,  light  and  clean.  They  do  not  splinter  or  rust,  and  cannot  contaminate  your 
goods,  nor  do  they  have  projections  to  tear  wrappings.  They  can  be  handled  easily  and 
quickly,  possessing  the  maximum  carrying-capacity  for  a  given  weight.  They  stack 

conveniently  and  firmly. 


We  shall  be  pleased  to  quote  against  all  enquiries  for  containers  of  any  size  or  shape,  for 
carrying  anything,  and  our  Technical  Department  is  at  your  disposal  to  help  in  designing 
containers  for  special  requirements. 

ANGLO-AMERICAN  VULCANIZED  FIBRE  CO.  L 

CAYTON  WORKS,  BATH  STREET,  LONDON,  E.C.l 
Phone:  CLE  3271 
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We  are  Sole  Distributors  for  LEMALE  Evaporators 
DE  DIETRICH  glass  -  lined  equipment  in  cast  iron  or  mild 
steel  and  DE  DIETRICH  enamelled  cast  iron  valves  with 
TEFLON  seatings  •  6ACH0T  stainless  steel  valves  with 
TEFLON  gaskets  •  PERRIER  Centrifugal  Separators  and 
Filters  •  60NDARD  grinders  and  mixers  •  AUCOUTURIER 
automatic  wrapping  machines.  Jrjjfl 

^  In  addition  we  distribute  a  wide  range  of  general  equip-  r 

ment  for  the  Chemical,  Food  and  allied  Industries. 

SPECIAL  ENQUIRIES  ARE  WELCOMED  •  PROMPT  DELIVERY  CAN  BE  GUARANTEED 

MACHINERY  (ConUnenlal)  LIMITED 

175.  Brompton  Road,  Knightsbridge.  London.  S.W.3 

Telephone:  KENsington  6228  (3  lines) 
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If  you  have  to 


MIX  IT  or  DRY  IT 


Bir 

o 

CASTlf  BROMWICH 
BIRMINGHAM 


STAND 
No.  D228 


GARDNERS  PROCESSING 
PLANT  IS  USED  IN  THE 
MANUFACTURE  OF: 

SELF  RAISING  FLOUR  •  BAKING 
POWDER  •  CUSTARD  POWDER 
SUGARS  •  CAKE  POWDER  •  ICE 
CREAM  POWDERS  •  CREAMS 
OILS  •  THIN  PASTES  •  INFANT 
FOODS,  etc.,  as  well  as  a  wide 
range  of  toilet  and  chemical 
products. 


It  might  be  a  standard  Gardner  grinder,  mixer,  sifter  ordrjer. 
You  have  Britain’s  widest  range  of  machines  to  choose  from.  Or  it 
might  need  some  special  features  to  suit  your  process.  It  might  even 
have  to  be  a  special  job  entirely.  But  you’ll  get  the  right  machine 
from  Gardners  of  Gloucester.  Send  in  sample  materials  for  a 
confidential  test  report  and  recommendations  on  the  right  machine 
for  the  job.  It’s  the  quickest^  surest  way  to  solve  a  processing  problem 


Wm.  GARDNER  &  SONS  (GLOUCESTER)  LTD., 
BRISTOL  ROAD.  GLOUCESTER 

(A  tubfidiary  of  the  Gloucattar  Railway  Carriag*  &  Wa(on  Co.  Ltd.) 

Telephone;  Gloucester  21261  Telegramt  &  Cabits:  '  Gardner,  CloucesMf 

London  Office:  I  ALBEMARLE  STREET,  LONDON,  W.l. 

Telephone:  Cro%venor  820S 
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pure 

enjoyment 


S Ton. 


Here  is  a  kiddy  who  knows  what’s  good  for  her.  And  Wall’s  know  how  to 
keep  it  good,  for  millions  ot  the  “Fruties”  they  sell  each  week  are  protected  by 
glassine  bags — one  of  the  products  of  the  Bowater  Packaging  Division.  Glassine 
keeps  them  snowy-fresh  and  free  from  contamination;  another  example  of  how 
Bovvaters  help  food  manufacturers  to  keep  the  good  things  in  and  the  bad  things  out 


Bowaters 


BOWATERS  SALES  COMPANY  LIMITED  (PACKAGING  DIVISION) 
Bowater  House,  Stratton  Street,  London,  W.i.  Telephone:  Grosvenor  4161 
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Kovrr  Car  Factory,  Solihull.  High  intensity  lighting  In  a 
body  spray  tunnel  by  fluorescent  lamps  in  a  glazed  enclosure. 


Toilored  for  lire  job 

The  lighting  of  many  processes  is  vital  to  the  smooth  and  rapid  flow  of 
work  and  to  the  quality  of  the  finished  product.  For  example,  poor 
lighting  could  make  a  spray  tunnel  into  a  bottle-neck  —  each  job  taking 
a  little  too  long,  a  little  portion  missed,  a  return  to  the  spray  line  —  and 
so  the  whole  production  line  marks  time.  Whatever  form  it  takes,  good 
lighting  not  only  helps  to  provide  a  satisfactory  working  environment  but 
is  an  active  production  tool. 

Fluorescent  lighting  is  as  good  as  daylight  —  only  more  consistent.  It 
is  efficient ;  it  is  economical ;  and  it  is  flexible.  You  can  ‘  tailor  ’  it,  easily 
and  exactly,  to  the  special  requirements  of  production  at  all  stages. 

Ele«tricity  for  PROPUCTIVIT/ 


HOW  TO  GET  MORE  INFORMATION 
Your  Electricity  Board  will  be  glad  to  advise 
you  on  how  to  use  electricity  to  greater 
advantage  —  to  save  time,  money,  and 
materials.  The  new  Electricity  and  Pro¬ 
ductivity  series  of  books  includes  one  on 
lighting  —  “  Lighting  in  Industry  Copies 
can  be  obtained,  price  9/-  post  free,  from 
E.D.A.,  2  Savoy  Hill,  London,  W.C.2,  or 
from  your  Area  Electricity  Board. 


Issued  by  the  British  Electrical  Development  Association 
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DeL^al 

EQUIPMENT 


in/ 

FISH  OIL  &  MEAL 
INDUSTRY 


FISH 


SOLIDS  DRIED  FOR 
FISH  MEAL 


The  production  of  Fish  Oil  and  Meal  by 
the  reduction  of  oily  fish  is  an  industry  of 
increasing  importance.  After  cooking  the 
fish,  the  mass  is  normally  screw  pressed, 
producing  solids  which  are  dried  for  Meal 
and  press  liquor  or  stick  water.  The 
correct  treatment  of  the  stick  water  to 
recover  the  maximum  amount  of  oil  and 
fine  solids  is  of  great  importance  and 
here  De  Laval  Equipment  plays  a  vital 
part.  The  extent  of  the  use  of  De  Laval 
Equipment  is  illustrated  in  the  flow  dia¬ 
gram  and  the  individual  components  are 


LIQUOR 


as  follows : — 


1.  De  Laval  Vibrating  Screens  for  the  screening  of  coarser  solids. 

2.  Alfa-Laval  Plate  Type  Heat  Exchangers  performing  the  dual 
duty  of  heating  the  stick  water  prior  to  centrifuging  and  also 
re-heating  the  separated  oil  prior  to  final  purification. 

3.  De  Laval  Desludgers.  The  horizontal  screw  type  centrifuges 
separate  continuously  the  fine  solids  from  the  stick  water,  giving 
a  high  yield  of  fine  solids  of  50%  water  content  for  subsequent 
drying  to  Meal. 

4.  De  Laval  Nozzle  Separators  maintaining  a  continuous  3-way 
(eparation  of  oil,  water  and  sludge. 

5.  Alfa-Laval  Easy  Clean  Centrifugal  Pump  for  pumping  the 
separated  oil  through  the  Heat  Exchangers. 


6.  De  Laval  Oil  Purifiers  giving  the  highest  degree  of  final 
purification  to  the  oil  before  passing  to  storage. 


Consult  the  Process  Plant  Specialists  on  your  problem. 

I^e  havt  specialised  knowledge  of  plants  for  dealing  with 
Starch  and  Gluten,  Yeast  and  the  Fermentation  industries, 
Vegetable  Oil,  Fish  Oil  and  Mineral  Oil  refining  etc. 


,  PURIFIED^ 
FISH  OIL 
STORAG^ 


ALFA-LAVAL  CO.  LTD. 

GT.  WEST  RD  •  BRENTFORD  •  MIDDLESEX 
Telephone:  EALING  0116 
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EASTON  STREET,  ROSEBERY  AVENUE.  LONDON  W.C.l 

Main  Factory: — St.  Mary  Cray,  Kent 

Factortej  jUo  at  -  MANCHESTER  LEEDS  GLASGOW 

38  King  Street  West  3  Chorley  Lane  51-37  Camden  Street.  C. 5 

OVERSEAS  MANUFACTURING  COMPANIES 

COATES  BROTHERS  &  Co.  COATES  BROTHERS  (AUST.)  COATES  OF  INDM  LTD 
SA)  FTY  LIMITED  '  F-^r.  LIMITED 

A»ro<lrome  Roid.  Miitlind  271/27*  Sui'.t*  Street.  Sjrdnc.o  ^  Canal  ea.t  Read.  Ulta;  rj 
Cape  T  o  (e*  n .  South  Afr'ca  Australia  ManiktoHa.  Calcutta.  led'S 


COATES  BROTHERS  (N  Z  )  LTD. 
22  England  Street.  Ponsonbr 
Auckland.  Ne*  Zealand 


TAe  Modern  Method  of  FOOD  PROTECTION. 


The  Lacquer  with 

FOUR  GREAT  POINTS  IN 
^  PERFORMANCE 


1  The  only  satisfactory  Uni¬ 
versal  Cannine  Lacquer 
on  the  British  Market 

2  Resistance,  both  chemical 
and  mechanical  of  out¬ 
standing  merit  for  food 
packaging 

3  Less  critical  of  variations 
in.  application 

4  Unusually  high  perform¬ 
ance  on  aluminium 


COATES  BROTHERS  INKS  LTD.,  and  F.  J.  BALLARD  A  Co.  Ltd. 

the  well  known  manufacturers  of  stoving  ovens  have  formed  an 
association  to  market  the  latest  development  in  tinplate  printing  ovens 

COATES-BALLARD  RAPID  HEAT  TRANSFER  OVEN 

The  supply  of  special  tinplate  printing  inks,  also  coatings  and  lacquers 
for  use  in  conjunction  with  these  ovens  wilt  be  undertaken  by.— 
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MATHER  &  PLATT  LTD.  RADCLIFFE  •  MANCHESTER 

Telephone:  RADcliFFe  2461.  Telegrams:  Mather,  RadcliFFe  ,  Manchester. 
LONDON  OFFICE  Park  House,  22  Gt.SmithSt..Lon<lon,S.WI.  Telephone:  ABBey  4311 


P\\J 
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REDUCE  PROCESSING  COST  *  ENSURE  UNIFORM 
COLOUR  AND  SMOOTH,  CREAMY  FINISH  with  the 


OR  COMPOUND  LARD 


Manufacturing  Apparatus 


made  by  ^ 

under  licence  from 


It  is  over  20  years  since  the  Girdler  Company  made  the  first  Votator 
and  there  are  now  more  than  1,000  Units  in  operation  in  many  parts 
of  the  world.  The  rich  fund  of  experience  which  has  been  accumu¬ 
lated  by  Girdler’s  Scientists  and  Engineers  is  at  the  disposal  of 
Johnson’s  customers. 

A  Votator  is  therefore  not  an  experimental  machine,  but  a  well 
tried-out  Unit  which  can  be  relied  upon  to  do  it’s  job  from  the 
minute  it  is  put  in  operation.  In  addition  to  Votator  Units  for  the 
edible  fats  industry  our  programme  also  comprises  Units  for  marsh¬ 
mallow,  salad  cream,  starch  jellies  and  many  other  purposes. 


the  Girdler  Company,  U.S.A. 


Leaflet  giving  full  technical 
details  on  request.  Technical 
representatives  are  always 
available  for  consultation  and 
and  advice. 


MODEL  S51A 


A.JOHNSON  &C0  .(LONDON)  LTD  .Works  A  Sates  Office  RD..WESTERN  AVENUE.  ACTON.  W.  3 


reigcfiAMS  :  AOCNTicuM  .reiex ,  lonoon 


TgLEPHONf  ACOAN  6061 


Head  Office  :  AFRICA  HOUSE.  KINGSWAY.  LONDON  .W.C.2 

TeterHOMt.  hqlboan  tjjt 
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WHO  FIMIS  THAT  PIFFK  OF  .MFTAL 


your  customer... 


or  YOU 


C  mtfl  f'.li'itromc  Metnl  IVti'i 
tors  «  ill  Hnd  any  typoTif  .metal 
and  .lutomaticallv  ejcet^tl.u- 
product  cont.immi;  it.  «itlu>u 
production  "  Inild  ups"  W’hat 
1“  more,  customer  i;oodvci||  js 


ensured.  Full  det.iils  av.iilablc 

to  vou  i>n  rec|uest.  J 

J  *  ^ 

CINEMA-TELEVISION  Ltd. 

WORSLEY  BRIDGE  ROAD  •  l.ONDON  •  SE26 

Trlft>honr  HlTher  Grrrn  4^00 
A  Comranv  witKin  the  J.  Arthur  Rank  Oriianisation 


•'MFS  and  servicing  AGENTS 


F.  C.  Robinson  &i  Partners  Ltd.. 
287  Deanaaaie,  Manchester,  3 


Hawnt  <»  Co.,  Ltd., 
5V  Moor  St.,  Birmingham 


■Atkins.  Robertson  \X  hiieford  I  td., 
100  Torrisdale  Street.  Glasgow.  S.J 


March  31st  marks  the  passage  of  yet  another  successful  year  in  COLT’S  history 
of  service  to  Industry, 

During  the  year,  2,164  COLT  Ventilation  installations  have  been  completed,  ranging 
from  giant  industrial  projects  to  quite  small  improvements  to  existing  factories.  COLT 
equipment  was  particularly  chosen  for  the  latter  as  it  can  he  installed  without  structural 
alterations  or  interference  with  production. 

The  most  notable  contracts  included  ventilation  for  new  Power  Stations  at  home  and 
overseas ;  large  industrial  development  schemes,  including  four  of  the  New  Towns ;  Ministry 
of  Supply  Factories  and  372  new  factories  where  COLT  equipment  was  specified  by  Architects 
and  Consulting  Engineers.  Among  these  contracts  arc  many  that  have  been  in  the  news  as 
particular  examples  of  British  enterprise. 

In  the  domestic  field,  COLT’S  solved  the  problem  of  condensation  in  the  attics  of 
prefabricated  aluminium  houses  and  their  recommendations  and  the  equipment  they  designed 
especially  for  this  purpose  have  been  adopted  by  Authorities  throughout  the  country. 

COLT  technical  Staff  carried  out  2,800  detailed  surveys  during  the  year  and  their 
services  arc  available  free  and  without  obligation  to  all  who  have  a  ventilation  problem. 


SURBITON 
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BRABY 


PRODUCTS 


Perfect  cleanliness 

with  Braby  aluminium  trays 


Every  morsel  of  meat  stays  clean  and  fresh  in  Braby  aluminium  alloy 
trays.  The  special  alloy  used  will  not  corrode,  the  one-piece  pressed- 
out  design  ensures  perfect  and  immediate  sterilization.  Braby  trays  are 
light,  easy  to  handle  and  stack  safely. 

They  are  supplied  with  or  without 
ventilating  louvres  and  in  two  sizes 


20'  X 1 5'  X  6'  deep,  capacity  1 660 


cubic  inches  and  18'xl3'x5‘ 


deep,  capacity  1000  cubic  inches, 


FREDERICK  BRABY  &  COMPANY  LIMITED 

ASHTON  GATE  WORKS.  BRISTOL.  3  TELBPHonk:  BRISTOL  «404l 


OTHER  EACTORIES  AT:  FitzToy  Works.  Euston  Road,  London,  N.W.I.  telephone:  EUSton  3436 
Ida  Works,  Deptford,  London,  S.E.8.  telephone:  TIDeway  1234 
Havelock  Works,  Aintree,  Liverpool,  10.  telephone:  Aintree  1721 
Eclipse  Works,  Petershill  Road,  Glasgow,  N.  TELEPHOrn:  Springburn  SISI  Also  at  Falkirk  B  Motkerwell 

OTHER  OPFICES  :  1 10,  Caiuion  Street,  London,  E.C.4.  (Export)  telephone  :  MANsion  House  6034 
Queen’s  Buildings,  10,  Royal  Avenue,  Belfast,  telephone  :  26309  Palace  Street,  PlyBoutk  telephone  2261 
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Curtain  up,  curtain  down.  In  the  old  days  they  had  to  rely  upon  a  complicated  system  of  pulleys, 
winches  and  men  with  brawny  muscles  and  sweaty  brows.  Today,  half  a  horse  and  a  little  electric 
current  does  the  job  for  them — and,  as  often  as  not,  the  half  horse-power  is  supplied  by  a  Crompton 
Parkinson  fractional  motor.  In  point  of  faa,  C.P.  fractional  motors  are  efficiently  helping  to  raise  the 
curtain  on  a  lot  of  modern  improvements  in  a  varied  number  of  theatres. 


When  it  comes  to  FRACTIONAL  H.P.  MOTORS  . . .  you’ve  got  to 


hand  i 


it  to  ffompton  Parkinson 


Crompton  House,  Aldwych,  London,  W,C.2,  Telephone:  Chancery  3333 
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of  a  hovse  m  a  panto 


EDIGOL  SUPRA  COLOURS 


FOR  FOODSTUFFS 


SECURITY 


WE  GUARANTEE  THAT  THE  CONTENTS  OF  THIS 
PACKAGE.  IF  RECEIVED  INTACT  AND  WITH  OUR  SEAL 
UNBROKEN.  COMPLY  WITH  THE  FOOD  AND  DRUGS 
ACT  AND  ALL  OTHER  STATUTORY  REQUIREMENTS 
OR  REGULATIONS  IN  FORCE  IN  GREAT  BRITAIN 
RELATING  TO  THE  SALE  OF  EDIBLE  PRODUCTS. 


Barrels 


lYENEST/l 


COLLAPSIBLE 


TUBES 


Tubes 


Boxes 


Cases 


...  or  Aluminium  Foil  or  Barrels  or  Boxes  and  Cases. 

VV^e  make  them  all,  in  a  wide  variety  and  for  a  great  many 
different  purposes,  and  we  have  had  years  of  experience  in 
adapting  our  kinds  of  packaging  to  other  people’s  specialised 
requirements.  All  this  experience,  not  just  of  manufacture 
but  of  a  wide  range  of  applications,  has  been  integrated  into 
a  single  co-ordinated  service  for  the  solution  of  each  new 
packaging  problem  as  it  comes  along.  Not  that  many 
problems  are  completely  new  to  us  by  this  time;  if  yours  is, 
the  Venesta  Packaging  Division  will 


be  all  the  more  interested  to  hear 
about  it.  Why  not  write  or  ring? 


ML  PRODUCTS  OF  THE 

VENESTA  PACKAGING  DIVISION 


VENESTA  LIMITED,  Vintry  House,  Queen  Street  Place,  London,  E.C.4.  Telephone:  CENtral  3060 

T.A.  6*"' 
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Have  tried 


LEINER*S 

SUNSHINE  GELATINE? 

As  a  result  of  extensive  scientific  research  P.  Lelner  &  Sons  Ltd.  have  perfected 
an  entirely  new  ice  cream  gelatine  stabiliser.  Now  in  large-scale  production 
In  Leiner’s  modern  factory  at  Treforest,  this  represents  an  important  step 
forward  in  the  history  of  edible  gelatine  manufacture. 

No  ice  cream  manufacturer  should  lose  the  opportunity  of  trying  Leiner’s  new 
Sunshine  Gelatine  Stabiliser  or  of  benefitting  from  the  improved  results  it 
gives  when  incorporated  into  an  ice  cream  mix.  Study  the  following  facts  about 
this  new  material: — 


#  Dissolves  with  the  minimum  trouble 

#  Ensures  even  dispersion  of  ingredients 

#  Produces  smooth  even  texture 

#  Prevents  roughness  and  crystal  formation 

#  Gives  good  overrun  to  the  mix 

#  Promotes  resistance  to  heat  shock 

#  Prevents  shrinkage  in  the  finished  product 


Sunshine  gelatine  is  so  economical  that  only  |  of  the 
customary  gelatine  is  required  to  produce  a  perfect  ice  cream 


RLEINER&SOHS  LTD. 


7/9  CREECHURCH  LANE.  LONDON.  E.C.3  AVENUE  2276 
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/AS 
LIGHT 
AS  A 

feather 


AS  SOUND 
AS  A  j 
BELL  ^ 


pHlXitS 
pHlX  ^  ^ 


AS  FLAT  AS  A 

PANCAKE 

WHEN  FOLDED 
AS  WELL  I 


WE  DESIGNED  THIS 
NEW  FOLDING  BOX 
TO  SAVE  YOLI 
STORAGE  SPACE 
IN  YOUR  FACTO RY- 
AND  YOUR  VANS, 


'  EMPTIES  **  no  longer  litter  the  active  scene 
in  gaping  idleness.  Their  job  done,  they 
open  out  for  rapid  cleaning— then  fold  flat 
for  space  saving  storage. 

In  your  factory — in  your  customers*  shops 
—  in  your  collection  vans,  these  new 
PHGENIX  F.B.2.  Folding  Boxes,  give  you 
strong,  hygienic,  lidded  containers  when  in 
use  and  when  folded  they  stack  in  a  tenth 
of  their  own  space.  Assembly  is  a  matter  of 
seconds — by  the  turning  of  two  lever  locks. 

Writa  for  dotalls,  stating  If  pottiblo  your 

propotod  use  for  tho  Phoenix  Folding  Box 


Precision  manufactured  in 
iasCing  aluminium  tha  Phoenix 
Folding  Box  can  be  embossed 
during  manufacture  with  the 
owners*  name.  Made  to  order 
in  the  following  sizes  when 
assembled. 

from  15'  X  10'  X  6'  to 
20' X  12' X  10' 


is  the  answer 


EQUMPMENT  DiVMStON  THE  HESTON  AIRCRAFT  CO.  LTD 

HESTON  AIRPORT  •  HOUNSLOW  •  MIDDLESEX  Tel.  HAYES  3844  (9  lines) 
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Don’t  hide 


your  product 
show  it  — 


'Fhe  custumer  buys  where  she  can 
see  what  she’s  buying  and  where 
the  product  is  freshest. 


ALL  colourless,  moistureproof  types  of 
"CELLOPHANE”  are  now  WATER¬ 
PROOF.  They  are  less  affected  by 
atmospheric  variations  and  have  a 
greater  seal  strength  than  other  types 
of  cellulose  film — which  have  no 
anchored  coating. 

We  are  the  first  manufacturers  in  the 
world  to  offer  these  advantages 

— at  no  extra  cost  to  our  customers 


Your  product 

in  ^^CELLOPHANF’ 


^•CELLOPHANE"  WITH  THE 
ANCHORED  MOISTUREPROOF 
COATING  NOW  COSTS  LESS 


show  vou  WITHOUT  OBLIGATION  how 


CELLOPHANE 


at  home  and  abroad.  Ask  their  aid  NOW 


BRITISH  CELLOPHANE  LIMITED 

Sale*  Offices:  12/13  CONDUIT  STREET,  LONDON,  W.l 


o/ihane”  it  he  regttitred  Irtide  mark  of  British  Cel  ophane  Ltd.  and  denotes  the  brand  of  eelluloee  fi  m  manufactured  them.  [ 
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Cxchsiv€  Mode 


The  ventilation  design  keeps  the  bearings  cool  and 
completely  free  of  gland  seepage  along  the  shaft. 


No  fuss,  no  special  tools,  no  interference  with  pipe 
connections.  Loosen  four  nuts  and  draw  off  the  stator. 


Choice  of  either  Mechanical  Seal 
or  Soft  Packing. 

Choice  of  materials. 


The  Pump  with  the 
Removable  Stator 


To  SIGMUND  PUMPS  LTD. 

Terminal  House,  Grosvenor  Gardens,  London,  S.  W.  1. 

Send  me,  without  obllgotlon, 
details  of  the  Pumpak  range. 


Name 


Addreti 
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essence!?  and  eoloiirings 


known  Tor  99  rears 
as  the  best  > 


» 
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\ 
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> 


» 


KAYNKH 


^  (.()..  LON  DON  N.  I  M 


and  n/m  i 

CONTAINERS 


NOODLE 

SOUP 


CHICKEN  FAT 


CAPSULES 


ROAST 

WITH 

GRAVY 


GRAVY  BROWNING 


CAPSULES 


GATEAU 


CAPSULES 


LEMON 

MERINGUE 

PIE 

TABLE 
JELLY 


FRUIT  ESSENCE 


CAPSULES 


1  T)  7TT171 

'I'l  '1  ?)')  vv^viV^viS  h  i  ‘J 

MAKERS  of  FLEXIBLE  GELATINE  CAPSULES  to  the  WORLD 


BATH  ROAD  •  SLOUGH  *  BUCKINGHAMSHIRE  •  ENGLAND 
Telephone:  SLOUGH  21241  Coble  Addreu:  **ScherslOf  Slough** 
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THE  BENJAMIN  ELECTRIC  LTD.,  BRANTWOOD  ROAD,  TDTTENHAM,  LONDON,  N.17 

Ultfkona:  TOTt§nham  5252  (5  Unat)  Talagrama:  “Baajalaet,  Saatktat,  Laadaa** 

BIRMINaHAM  LEEDS 

I.  IIIPtRATIOI  ITIIIT,  I  Tiltvhaaa:  Mirilaai  IITI  41,  I4>II«N«LL  tTIIIT.  LUIS,  1  Talapbaaa:  laa4a  tllTI 


The  usual  Benjamin  Equality*  features,  *CrysteeP  vitreous  enamel  finish,  *Saafiux* 
temperature  reducing  and  easy  maintenance,  are  incorporated. 

Our'local  Engineer  is  always  at  your  disposal,  write  or  phone  for  full  details. 


The  illusiration  shows  the  Deep  Bowl 
Reflector  with  Heavy  Duly  Top  and  Dust- 
proof  ‘  Visor.’  These  features  should 
always  be  specified  .  .  .  and  remember — 
first-class  lighting  demands  first-class 
accessories!  Benjamin  give  you  all  this 
and  at  practically  the  same  cost. 


This  fitting  with  its  unbreakable  plastic  *Visor^  is  particu¬ 
larly  suitable  for  the  food  and  allied  industries  where  the 
danger  of  broken  lamps  entering  the  food  products  must 
be  completely  eliminated. 


Benjamin — renowned  for  quality  in  industrial  lighting — now  take  a  great 
step  forward  by  introducing  the  Deep  Bowl  Reflector.  Indeed,  this  is 
one  of  the  major  advances  in  quality  lighting  of  modern  times.  By  its 
increased  depth,  this  reflector  provides  maximum  comfort  and  clarity 
of  vision. 


Better  Lighting  by 


30 


deep  bowl 
reflectors 


DRUM-TYPE  AIR 
OPERATION 

Only  CROFT’S  AIRFLEX 
CLUTCHES  provide  (I)  360“  fric¬ 
tion  surface;  (2)  uniform  friction 
pressure;  (3)  Constant-velocity 
contact  between  the  full  width  of 
the  friction  shoes  and  the  drum. 

INSTANTANEOUS  ACTION 

The  sensitive,  split-second  air 
operation  of  the  actuating  tube 
reduces  shaft  vibrations,  compen¬ 
sates  for  accidental  misalignment, 
and  absorbs  operating  shocks  and 
variable  axial  pressures. 

COOLER  CLUTCH 
PERFORMANCE 

THE  CROFT  AIRFLEX  CLUTCH 
design  lends  itself  to  maximum 
heat  dissipation  through  the  ven¬ 
tilated  adapter,  which  creates  forced 
air  circulation  though  the  mechan¬ 
ism  —  providing  cooler  clutch 
operation  and  eliminating  excess 
wear. 

SELF-ADJUSTING 

The  rugged  AIRFLEX  actuating 
tube  automatically  compensates  for 
wear  of  friction  shoes.  This 
insures  complete  engagement  and 
dependable  service  without 
mechanical  adjustment. 

LOW  MAINTENANCE 

CROFT’S  AIRFLEX  design  and 
construction  eliminate  the  problem 
of  clutch  lubrication.  Uniform 
friction-shoe  wear  reduces  lost 
production  time  for  maintenance 


CROFT’S  AIRFLEX  CLUTCHES  on  your  machines  will  provide  new 

standards  of  high  production  and  low  maintenance.  Thousands  of 
“  performance-proved  **  industrial  installations  hav:  demonstrated  why  you 
should  investigate  the  exclusive  CROFT  design  and  operating  superiority 
— as  applied  to  your  specific  equipment.  The  CROFT  CLUTCH  ENGINEER¬ 
ING  service  is  available  for  ro-operative  effort  to  improve  your  equipment. 
Write  or  wire  Main  Office,  Bradford,  England. 

CR0(IS(EN9INEERS)IIII. 
Power  Iionsmissioii  Engneers. 

INDVSIRIU  GlUICN  DIVISION  RRRDEORR  *  ENGlIiND. 


MANUFACTURERS  OF  EVERY  TYPE  OF  INDUSTRRAL  CLUTCH 


Telephone 


65251 


(IS  lints) 


Telegrams  :  "  CROFTiRS  Bradford 


April,  1954 — Food  Manufacture 


BENNINGA’S 

MARGARINE 


CAKE  AND  PASTRY  MARGARINES 
FOR  ALL  PURPOSES 

EDIBLE  OILS 

COMPOUNDS  AND  SHORTENINGS 
FAT  BLENDS  FOR  ICE  CREAM  etc. 


BENNINGA  (Mitcham)  LTD. 
MITCHAM,  SURREY 

Telephone:  MITcham  3061  (7  lines) 


BENNINGA  (HuU)  LTD. 

HULL.  YORKS 

Telephone;  HULL  34786-4-3 
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COMMER  CARS  LIMITED 


LUTON  BEDFORDSHIRE 


KARRIER  MOTORS  LIMITED 


XXX 
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NITROGEN 

a  protective 

atmosphere  / 


Nitrogen  is  an  ideal  atmosphere  for  the 
protection  of  food  during  manufacture 
or  storage.  An  Incandescent  Hi-Nitrogen 
Plant  will  enable  you  to  produce  It  at 
low  cost  and  on  a  commercial  scale. 

Features  of  the  INCANDESCENT  HI-NITROGEN 
PLANT: 

0  Low  power  consumption. 

0  Simple  to  operate. 

#  Highly  efficient. 

0  Base  mounted — requiring  minimum  floor 
space. 

^  Continuous  operation. 

0  Easily  maintained. 

Available  in  a  range  of  capacities  from  SOO 
to  20.00D  cu.  ft.  per  hour. 
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for  atmosphere 
preparation  plant, 
consult : 


The  INCANDESCENT  HEAT  CO.  ITD. 

SMETHWICK  .  ENGLAND 

*  MCMBER  Of  THE  (NCENOEICENT  SSOOf 


_A  scientific 


SURVEY 


IVe  invite  the  EXECUTIVES  of  every 

MANUFACTURING  CONCERN  interested  in 

MODERN  lABELLING 

I  to  send  for  n  copy  of  this  IMPORTANT  MONOGRAPH 

An  authoritative  survey  of  Modern  Labelling  ®uTTeRFLv  brand 
by  moisture,  pressure  or  heat,  for  hand, 
semi  -  automatic — fully  -  automatic  machinery. 

SAMUEL  JONES  &  CO., LTD. 

NEW  BRIDGE  ST.  LONDON  E.C.4.  CENTRAL  6300 
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FOR  BETTER  PROCESS  PLANT  OPERATION 
CONSIDER  THESE  POSSIBILITIES 


HEAT 

TEMPERATURE 

TRANSFER 

1 

1 

1 

CONTROL 

Spirax  methods  improve  heat  transfer  from  steam  by  reducing  the 
thickness  and  resistance  of  the  stagnant  films  of  water  and  air  on 
the  condensing  surfaces: 

1.  By  ‘  individual  steam  drying  small  Spirax  Steam  Separa¬ 
tors  at  the  inlets  to  process  units  to  ensure  good  dry  steam  for  each 
imHvidual  unit; 

2.  By  air-free  steam;  Spirax  Automatic  Air  Vents  at  the  correct 
venting  points  on  process  units,  to  discharge  the  bulk  of  air  on 
starting  and  whenever  air  collects  during  running; 

3.  By  high-efficiency  steam  trapping;  the  right  Spirax  Trap, 
correctly  chosen  for  the  job  and  fitted  in  the  correct  position,  to 
discharge  condensate  effectively  under  all  conditions  at  the  rate  at 
which  the  job  demands. 

Spirax  give  also  specialist  advice  on  condensate  recovery 
systems  and  flash  steam  recovery  systems. 

Please  use  the  request  slip. 


Only  comparatively  few  processes  need  anything  elaborate  in 
temperature  control  devices.  For  the  majority,  thermostatic 
control  in  its  simple  direct  form  is  adequate,  sensible  and 
inexpensive. 

Sarco  Controllers  have  these  advantages: 

1 .  Self-contained  and  self  operated;  no  electricity  or  any  other 
auxiliary  aid  required; 

2.  They  utilise  the  great  power  of  hydraulic  expansion;  this  self¬ 
generated  force  is  exerted  directly  upon  the  regulating  valve; 

3.  Operating  power  is  uniform,  per  degree  of  temperature 
change,  over  the  whole  temperature  scale,  giving  the  same  powerful 
direct  valve  operation  at  refrigeration  temperature  as  at  high 
temperature. 

Sarco  Regulators  for  heating  or  cooling  operations  (steam, 
water,  brine  and  certain  gas  and  oil  applications);  Sarco  Blenders 
for  mixing  hot  and  cold  liquids;  Sarco  Diversion  Valves  for 
recirculation  and  control  of  engine  cooling-water  temperature. 

Please  use  the  request  slip. 


FIXED  AND  TILTING  PANS 

Spirax  Steam  Trapping  and 
.Automatic  Air  Venting 
methods  for  boiling  pans 
give  improved  production 
economy. 


DRYING  MACHINES 

Spirax  Steam  Trapping  and 
Automatic  Air  Venting  in 
combined  Units  for  each 
cylinder  of  drying  machines. 


REFRIGERATION  AND 
COLD  STORAGE 

Sarco  Temperature  Control¬ 
lers  give  fully  effective 
(direct-acting)  operation  at 
refrigeration  temperatures. 


DRYING  OVENS 

Sarco  Controllers  for  regu¬ 
lating  steam  or  hot  water 
to  drying  chambers,  for 
controlling  brine  recircula¬ 
tion,  etc. 


SpirdX*~S3rCO  Ltd  Cheltenham  Phone:  Cheltenham  5X15-16  Grams:  Spirax,  Cheltenham 
LONDON  OFFtCE:  28  Victoria  Street,  S.  XV.  I  Abbey  6101-3832 


PUR  INPURHAIIUN  PLCAac  U3C  inia  i\cv|ucai  juir 


Please  send  the  items  ticked: 

...  Pamphleu  on  thermo-  . Pocket  Manual  'How 

static  control  to  fit  Steam  Traps' 

..  Information  Sheet  on  . Bulletin  'Steam  for 

'Air  in  Steam  Spaces’  Process' 


Name  : 
Address  : 


fM454 
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FRUIT 


pu'p  ♦or  jont  mo 
DiOtf*cnC'''n<  d  bor 
tontenti  rttithcr  » 
flOfOur  (hi-  bofrr 
never  netd  wo 


protected  o  td 
•  o  O  ••ft-proof.  pr.ntee 
OfOthene  bog  Identify 
jrour  product  in 
OtOtheAo.  J 


POULTRY 


mTscRAim 


pocard  "1  0/Other»e  baft 
arpt  free  of  dull.  d< 
and  f>  ei  OfOthene 
part>(utarl)f  iwited 


>n  0  OfOthene  riein*Po(fe 
heatirafrd  ot  both  endt  ond 
»n  the  m-ddle, 
complete  protection 
4  park  ivith  -nfinttr 
1^.  poitibiJitirt 


in  Dio^  thene 


(Dopt.  4),  HALIFAX  HOUSE,  SI>SS  STRAHD,  LOHDON,  W.C.2.  Ttl.:  TRAfaigor  4311.  Cram:  Trantpaptr,  Rand,  London.  AGENTS  THROUGHOUT  THE  WOBID 
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r  r/^FlEXIBlE 
MOISTURE  PROOF 
TRANSPARENT 


thene 


(POLYETHYLE  N  e) 


9/%^  is  ideal  for 
PACKAGING  ^00^ 


breakages,  collections,  invoicing  of 


empties,  and  return  freight 


charges  are  eliminated. 


We  can  offer  you  DIOthene  bags  and  DIOthene 
drum  liners  to  required  sizes  and  thicknesses, 
plain  or  gussetted,  for  quick  delivery.  Our 
special  printing  on  DIOthene  in  mono¬ 
chrome  or  multi-colour  —  including  gold  — 
gives  excellent  ink  adhesion.  We  can  add  the 


properties  of  DIOthene  to  paper,  board,  foils  or 
fabrics  by  coating  or  lamination  —  infinite  possi¬ 
bilities!  We  make,  convert,  design  and  print 
DIOthene  wrappings  all  under  one  roof.  Send 
us  your  enquiries:  ask  for  more  details.  Write 
or  ’phone  today. 


FLEXIBLE  PACKAGING  LIMITED 

A  tURtllNARV  COMPANY  OF  TRANSPARENT  PAPER  LIMITED.  MARERS  OF  DIOPNANE,  THE  ORIGINAL  GRITISH  CELLULOSE  FILM 


Pasteurising 
black  currant  juice 
at  1,200  g.p.h. 


This  APV  All  Stainless  Paraflow  installa¬ 
tion  at  Messrs.  H.  W.  Carter  &  Co.  Ltd., 
Coleford,  Glos.,  is  principally  employed  in 
pasteurising  black  currant  juice  at  1,200 
gallons  per  hour  for  their  well  known 
“  Ribena  It  is  also  used  for  both 
pasteurising  and  chilling  other  fruit  juices 
—  an  example  of  the  flexibility  of  the 
APV  system. 


This  plant  is  constructed  entirely  in  a 
molybdenum  bearing  stainless  steel  that 
is  resistant  to  any  corrosive  conditions 
likely  to  be  encountered.  It  includes  a 
stainless  steel  panel  unit  containing  the 
holder  tube  and  instruments  and  also  a 
flow  diversion  valve  which  automatically 
recirculates  any  juice  that  falls  below  the 
correct  pasteurising  temperature. 


¥ 

ENGINEERS  TO  THE  FOOD  AND  BEVERAGE  INDUSTRIES 

THE  A.P.V.  COMPANY  LIMITED.  Wandsworth  Park,  London,  S.W.18 

Telepho$ie:  yaiulyke  4492(11  lines)  Associated  Manufacturing  Companies  in  India  and  Australia 
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When  you  pay  for  gas,  you  pay  for  fuel,  clean 
and  simple.  There  are  no  extras  to  take  into 
account,  no  storage  or  handling  costs,  no  stokers 
to  be  paid,  little  in  the  way  of  maintenance 
overheads.  Gas  is  quick  to  heat,  flexible  in  its 
application  to  the  needs  of  the  thousands  of 
industrial  and  commercial  users  it  serves  and 
infinitely  controllable  all  the  way  down  from 
fierce  heat  to  merest  glimmer.  Its  calorific 


value  is  constant.  'I'here  is  no  anxiety  about 
what  the  next  delivery  will  be  like  (or  whether 
it  will  arrive)  because  gas  delivery  is  also  con¬ 
stant,  a  stream  of  latent,  reliable  heat  going 
right  to  the  point  where  it  is  required.  'Fhere 
are  many  instances  in  which  the  specialist  advice 
of  the  gas  industry  could  ensure  better  results 
for  the  money  spent  on  fuel.  Is  yours  one  of 
them  ? 


What  does  '‘not  knozcing'  cost? 


rpHE  COST  of  ‘not  knowing’  about  how  gas  can  serve 
you  can  only  be  measured  by  an  expert,  such  as 
your  Industrial  Gas  Engineer.  His  services  are  free. 
To  solve  your  problem,  he  can  draw  upon  the  resources 
of  the  whole  Gas  Industry  through  the  Gas  Council’s 
Industrial  Gas  Development  Committee.  If  you  would 
like  advice  about  gas,  get  your  secretary  to  fill  in  these 
details  (or  pin  this  advertisement  to  your  letter  heading) 
and  send  to  your  Area  Gas  Board  or  to 

The  Gas  CoHncil,  1,  Grosvenor  Placs,  London,  8.W.1 


NA.ME  OF  FIKM. 


ADDRESS 


WE  NEED  HEAT  FOR 


83 


The  Gas  Industry  makes  the  fullest  use  of  the  nation's  coal 


OC  OSA 
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WHEATLY 


triton 


Triton  Quarry  Flooring  in  Western  Margarine  Ltd.  Factory  at  Acton 

Engineer :  Mr.  J.  Stephens  Flooring  Contractors :  iViggins  Sankey  Ltd.,  Fulham 

CLEAN,  DURABLE  AND 
VERMIN  PROOF 

ACID,  ALKALI  AND 
GREASE  RESISTANT 


Specimens  of  tVheatly  Tiling  may  be  seen  at  the 
Building  Centre,  London.  Wheatly  products  include 
Single-lap  Roofing  Tiles,  Ridge  Tiles  (blue  and  red). 
Floor  Quarries,  Air  Bricks  atui  Briquette  Fireplaces. 


Send  for  full  details  of  Wheatly  Triton  Flooring 
Quarries  and  fittings  Plain  or  Non-slip 

WHEATLY  &  COMPANY  LIMITED 


SPRINGFIELD  TILERIES 

Trif phone;  Newcastle  {Staffs)  msi 


TRENT  VALE 


STOKE-ON-TRENT 


Tfles'ams;  whiatlv.  tviktyali 
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provide  ti7e  best  results 


DURATAX  Cake  Mixers  are  unsurpassed 
for  reliability.  Weil  designed  and  of  great 
constructional  strength,  each  machine  is 
GUARANTEED  for  3  YEARS  against 
faulty  material  and  workmanship. 


The  DURATAX  com 
plete  with  Cake  Beater, 
Wire  Whisk  and  Dough 
Hook  costs  considerably 
less  than  any  other 
makes.  Compare  our 
prices. 

Additional  attachments 
may  be  operated. 


IN  lis 


10  quart 
IS  quart 
20  quart 
30  quart 
60  quart 
80  quart 


YOU  I  N  VEST 
WHEN  YOU 
BUY  DURATAX 


OUARSHTf*'’ 

TH»Er>i 


CAKE  MIXERS 

CHEAPEST  TO  PURCHASE  AND 
MAINTAIN 

LEAFLET  —  POST  FREE 


ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON 

Telephone:  BOLTON  S83I-2  Telegrams:  HU 
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Absence  of  moving  parts  and  compact  design  contribute  to  the  space  and 
labour  saving  features  of  the  Jones-Mitchell  Hydro- System  Process 
Pea  and  Bean  Canning  Equipment.  Its  handling  is  efficient  and  hygienic 
and  the  finished  product  has  an  attractive  appearance. 


MITCHELL  ENGINEERING  LTD., 

Food  Machinery  Division  (Dept.  F),  7,  Gower  Street,  London,  W.CI. 


Saves  Labour  Saves  Space— 

the  JONES-MITCHELL 


PATENTED  HYDRO-SYSTEM  PROCESS 


PEA  AND  BEAN  CANNING  EQUIPMENT 


The  Jones-Mitchell 
Hydro  process  pea  and 
bean  line  from  the 
seamer  and  filler  end. 


3936 
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I.C.I.  GRANULAR  SALT 


for  the  bacon  curer 


•  Lower  cost 

•  Easy  to  spread 

•  High  purity — 99.9  %  Sodium 
Chloride 

•  Contains  no  Panscale  nor  Cal¬ 
cium  or  Magnesium  impurities 

•  Gives  a  clear  brine  free  from 
scum  and  sediment 

•  Available  in  hygienic  multi¬ 
ply  paper  bags 


FLOOR  DESIGN 


DRAiyAGE  FALLS 
The  importance  of  gtwcl  (lraina}'e  falls  in  a 
floor  (lesi>!ne<l  to  resist  the  attack  of  corrosive 
li({ui(ls  cannot  be  over-einphasisetl.  A 
depeiulable  corrosion -resistant  brick  or  tile 
will  withstand  the  effects  of  most  chemicals : 
the  weak  points  in  a  floor,  however  excellent 
the  cement,  are  at  the  joints.  If  drainage 
falls  are  inadec]uate,  corrosive  spillaf'es  will 
rest  in  the  joints  and  may  eventually  break 
down  the  bondintt  material  and  “lift”  the 
tiles  or  bricks. 

A  well  desif^ned  fl(M)r  has  drainage  falls 
whieh.  although  imperce|>tible  to  the  casual 
obsener,  are  both  definite  and  regular.  It 
does  not  allow  corrosive  litpiids  to  stagnate 
and  is  so  df'signed  that  washing  water  flushes 
away  all  traces  of  spillage.  .At  the  same  time  it 
presents  an  apparently  level  siirface  to  traffic. 

DESIGS  POINTS  TO  WATCH 
Herringbone  or  broken  bond  |>atterns  are.  in 
the  main,  the  most  suitable  designs  for  tile 
floors.  .Although  they  ad<l  somewhat  to  the 
initial  cost  they  prevent  expensive  and  time- 
wasting  alterations  at  a  later  date  •  In  order 
to  obtain  tight  joints,  tile  edges  should  be 
clean  cut,  preferably  by  machine:  the 


finishe<l  floor  is  to  be  completely  adequate 
*  .All  these  (mints  and  many  others  require 
the  attention  of  technicians  versed  in  the 
vagaries  of  floor  design. 


these  bedding  and  bonding  materials.  \l’ith 
an  unrivalled  knowledge  of  the  properties  of 
natural  rubber  latex  and  of  synthetic  latices, 
Semtex  Ltd.  (a  Com(>any  of  the  Dunlop 
Group)  is  able  to  put  forward  bonding  agents 
and  jointing  compmunds  which,  whilst  pos¬ 
sessing  the  necessary  chemical  qualities,  have 
Itoth  great  adhesive  strength  and  the  essential 
pro()erty  of  flexibility. 


The  avoidance  of  weak  edges  at  gullies  is 
of  extreme  importance  .  .  . 


Herringbone  or  broken  bond  patterns  .  .  . 

narrower  the  joint,  the  less  cement  exposed 
to  corrosi  ve  action  •  Lipping  from  one  tile  to 
another  must  be  eliminated  if  cracking  of 
tiles  and  chipping  of  edges  is  to  be  prevented 

•  The  avoidance  of  weak  edges  at  gullies 
is  of  extreme  importance  if  the  installation 
is  to  withstand  normal  day-by-day  usage 

•  Size,  ty(>e  and  thickness  of  the  tiles  or 
bricks  selecte«l  will  be  governevi  by  such 
factors  as  severity  of  traffic  and  will  need 
careful  consideration  by  an  exfiert  if  the 


BONDING  IS  ALL  IMPORTANT 
The  conventional  method  of  laying  tiles 
(placing  them  on  a  cement  bed  and  fillinz 
the  joints  from  the  surface)  leaves  air  (lockets 
in  the  joints  and  allows  corrosive  liquids  to 
seep  through  to  the  ba.se.  The  Semtex  crafts¬ 
man  using  s[>ecial  Semtex  jointing  and  bed¬ 
ding  compounds,  s<{ueezes  the  cement  from 
below  the  tiles  up  into  the  joints,  thus  ensur¬ 
ing  that  they  are  full  of  the  resistant  material. 
Ex|)ert  advice  is  essential  in  the  selection  of 


Successful  installations  in  industrial  plants 
all  over  Britain  provide  ample  proof  of  the 
skill  of  Semtex  Industrial  Division.  hen 
you  are  thinking  of  installing  a  new  floor,  or 
renewing  an  old  one,  you  will  undoubtedly 
find  it  helpful  to  seek  the  advice  (without 
obligation,  of  course)  of  the  Industrial 
Division  of  Semtex  Limitetl.  hy  not  drop 
them  a  line  NOW  ? 

GET  YOUR  SECRETARY  TO  CUT  THtS  OUT 

ANO  FILE  IT— you  MAY  FIND  IT  USEFUL. 


consult 


TEL:  UE.4N^iATK  2139 


SEMTEX  IKH  HE.  THE  BROADWAY 


WELHH  HARP.  LONDON.  N.W.9 


TELEORAMH:  HEMTEX.  MILL.  LOD 


DECKING  COST  UACTOnS  *  E  P  EC  I A  L I ET  S  IN  I N  DVST  lU  AL  A  S  T I -CO  R  ROS I O  N  TREATMENTS 
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Rapid  pea/bean  filling  made  clean 
splashless  by  new  auto  machine 


This  new 
Kellie  model 

fills  half  the  liquid,  then 
the  solids,  finally  the 
other  half  of  the  liquid. 
Air  does  not  trap  in  the 
cans  nor  liquid  over¬ 
flow.  Up  to  180  cans  per 
minute,  in  all  sizes  up 
toA2^.  Self  contained 
motor  as  illustrated  or 
synchronised  drive 
from  the  Double  Seamer. 

Type  IFF  10-head  Automatic 
Pea  Bean  Filling  Machine. 


KELLIE  for  FOOD  PLANT 

ROBERT  KELLIE  &  SON  LIMITED  ’  DUNDEE  ’  SCOTLAND 

Telephone:  Dundee  2819  (2  lines)  Telegraphic  and  Cable  address:  “  Kellie  '*  Dundee.  Code  A.R.C.  (Sth  Edn.) 
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Firmajel  pectin  is  ideal  for  high-quality  jams  and  jellies  and  for  confectionery 
processes.  It  is  used  in  many  industries  for  stabilising,  emulsifying,  binding, 
coating  and  other  purposes. 

Bulmer’s — the  world’s  largest  producers  of  apple  pectin — offer  the  advice  of 
their  Technical  Service  on  the  best  pectin  for  your  purpose.  Advice,  samples 
and  quotations  are  free  on  request. 


Liquid  Pectins . in  tanker,  casks  or  cans 

Powdered  Pectins . Standard,  Slow-setting  and  Low  methoxyl 


AND  AT  LONDON  AND  MANCHESTER 
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They  bear 


the  name 


,,.and  a  name 

for  RELIABILITY 


STANDARD 

INDUSTRIAL 

MOTORS 


GCNERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE.  KINGSWAY,  LONDON,  W.C  J 
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Bliss  Gini  SllllMS 


Whether  you  want  to  prepare  blanks  for  can  body- 
makers,  cut  strips  for  Strip  Feed  Presses,  or  trim 
sheets  for  litho  machines,  you  can't  buy  better 
than  Bliss. 

These  rotary-type  machines  are  engineered  to 
yield  consistent,  accurate  slitter  output.  Solid 
one-piece  bearings,  heavy  frames  and  end  thrust 
bearings  combine  to  give  the  accuracy  you  need — 
and  give  it  hour  in  and  hour  out  over  years  of 
steady  production. 

Cutters  may  be  set  to  shear  on  either  edge  and 
furnished  with  adjustable  hubs,  in  standard  or 
narrow  widths.  A  grinding  attachment  which 


sharpens  the  cutters  in  position  is  available  as 
are  a  variety  of  special  gauges. 

If  you  want  accurate,  dependable  slitter  produc¬ 
tion,  the  Bliss  Gang  Slitters  are  worth  investigating. 


E.  W.  BLISS  (ENGLAND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  45801 
LONDON  OFFICE: 

2/3,  THE  SANCTUARY,  WESTMINSTER.  S.W.I 
r«ltphon«:  ABBEY  3651 


on  your  machine  is  more  than  a  name^iVs  a  guarantee  ! 


MACHINERY 
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Patceuritinf,  Heaiiof  or 
Coolinc  Vat  —  Ipairiitaii 
‘Vapour’  method  of  hr^ting 
when  required). 


Multi-rail  Plate  Heat 
Exchanfer  for  heatmf,  cool- 
inf  or  regeneration  of  any 
beverage  or  liquid  product!. 


pf:uCESSING 


Have  you  a  proceflsing  problem?  Liquid  food  processes 
involve  three  main  problems  —  the  formula  —  the  process 
itself  and  most  important  —  the  equipment. 

Some  examples  of  the  wide  range  of  C.P.  Stainless 
Steel  equipment  are  illustrated  here.  Designed  to  give 
efficient  processing  for  many  products  of  Britain’s  leading 
industries,  including : 

BREWING  •  DAIRY  •  FOODSTUFFS  (BISCUITS  & 

CONFECTIONERY  —  FRl  IT  JUICES.  SOUPS.  SAUCES  — 

CHOCOLATE  ETC.)  •  PHARMACEUTICALS 

phot(n;raphic  •  soap  &  perfumery  ■  textile 

AND  DYEING. 

M'rilr  now  for  full  infortnalion.  — 


Mulci'Flo  Homofeniser  —  ^ 
patented  tin(le  service  valve. 


Concentrate  Mixing 
Tank. 


OTHER  C.P.  EQUIPMENT  MANUFACTURED 
FOR  THE  CHEMICAL  INDUSTRY  INCLUDES 

Poiitivc  diiplaccment  and  Centrifugal  Pumpi,  In  the  line 
and  Plate  Filters,  Stainless  Steel  Tanks,  Sanitary  fittings  and 
specialised  equipment  for  specific  purposes. 


Sabroe  Soft  Ice  machine 
providing  a  constant  supply 
of  chilled  water  at  32  F 
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Founded  1833 


Oiir  own-diatilM 


finest  quality  ineliide 


CINNAMON 


CORIANDER 


GINGER 


NUTMEG 


PIMENTO 


Sind  ¥S  ypMf  intfmrtis 


STAFFORD  ALLEN  &  SONS  LTD.  Wharf  Rd. London  N.lCLErkenweU  1000 

ta«/ai..M4a 
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from  supplier  —  to  buyer... 


^  iJlj  I'-^l  N  S' 


=rsr'  I  -'■■  Ir^  ih.  •»  J,C-- 1  ~ 

i  ,  ifevDi  I 


yrir! 


\  V  y  < 


jir 


A 


perfectly  protected  in 

f  isheKs  foils 

Every  buyer  today  demands  packaging  that  combines  protection  with  sales 
appeal.  You  can  guarantee  attractiveness,  perfect  cleanliness  and  freshness 
by  safeguarding  your  products  with  Fisher's  “flavour-retaining”  Foils. 


Fisher’s  Foils  Ltd.,  Exhibition  Grounds,  Wembley,  Middlesex  Telephone:  Wembley  6011  Cables:  Liofnit,  Wembley  (ABC  Code  6th  Cdn.) 

M-W.74 
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If  you  are  interested  in  water  treatment  for 
boiler  feed,  or  for  process  water  requirements, 
it  will  pay  you  to  write  for  further  details  to  : — 

The  PERMUTIT  Company,  Limited 

Dipt.  W.L.tyg  Ptrmittit  Hem*,  GmtmePmn  Aemm, 
Ijenden,  W.4.  TtUphene  :  CHIrwiek  64^1. 


The  boilers  at  Cadby  Hall,  London, 

provide  the  process  steam  required  for  food 
preparation  on  an  exceptionally  large  scale. 
As  continuous,  efficient  and  economical 
boiler  operation  is  so  important  to  Messrs. 
J.  Lyons  &  Co.  Ltd.,  they  have  ensured 
a  perfect  boiler  feed  water  by  installing 
Permutit  Water  Treating  Plant.  Many  other 
leading  firms  in  the  food  industry  rely  on 
Permutit  equipment  for  this  vital  function. 


PERMUTIT 

IVater 

Treatment 

for 

LYONS 

at 

CADBY  HALL 
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LIQUID  SLOW-SET  PECTIN 

Guaranteed  setting  temperature.  Specially  suited 
for  7'8, 14’s  and  bulk  packs  of  jam  where  ordinary 
pectin  causes  carameiisation  and  pre-setting. 


A  Pectin  for 
every  purpose 


The  standard  Apple  Pectin.  Completely 
starch-free,  its  high  quality,  clarity, 
and  jel-making  properties  never  vary. 


GRADE 


For  specialised  products  such  as 
Jelly  marmalade.  In  colour  and  clarity, 
"X.LGrade"  replaces  powdered  pectins 
at  less  than  half  the  cost. 


TWENTY-FIVE  YEARS  ago,  WiUiam  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 


WILLIAM  EVANS  &  CO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 
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— for  dUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

jjjjp  COCKS  &  VALVES 

3022  packings,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 
“"**  OILS  &  GREASES 
HOSES,  HTTINGS,  etc. 

Write  or  ’phone 

W.  H.  WILLCOX  &  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 


Ui 
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The  CHIEF  ENGINEER  says- 


‘Vermin  and 


by  WARWICK 


Dirt  are  excluded 
easy-to-handle... 


...Stacking  Bowls’ 


Extremely  robust  containers  manufactured  from  lOg.  aluminium 
with  drop-down  or  fixed  side  handles,  and  stacking  feature. 
Used  in  a  wide  variety  of  trades  for  the  conveying  or  storage  of 
all  kinds  of  wet  or  dry  foods.  Lids  can  also  be  provided.  Now 
available  in  three  sizes,  5  gallon,  71  gallon  and  10  gallon 
capacity-interstacking.  Other  sizes  can  be  produced  providing 
the  quantity  warrants  the  tool  cost  involved. 


WARWICK  PRODUCTION  COMPANY  LTD 

IN  ASSOCIATION  WITH  ALMIN  LIMITED  TAANMAH  AOTAl  lUCKI 

BIRMINGHAM  ROAD,  WARWICK  TELEPHONE:  WARWICK  693^96 
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Tru-Sil  Powder  Flavours  may  be  used 
with  confidence  wherever  true  flavour 
is  desired  in  powder  form  such  as  in 
Blanc-mange  Powders,  Custard 
Powders,  Pudding  Mixtures, 

V 

Jelly  Crystals,  Junket 
^  Powders,  Cake  Sponge 

Mixtures,  Ice  Cream 
Powders,  Health  Salts,  etc. 


NEW  FLAVOURS 

are  cortstaritly  being  added. 

The  list  now  includes: — 

Almond,  Apricot,  Banana. Blackcurrant, Butter¬ 
scotch,  Caramel,  Cherry,  Coconut,  Greengage, 
Lemon,  Lemon  (strong).  Lemon  (artificial). 
Lime,  Madeira  Cake,  Orange  (sweet).  Orange 
(select).  Peach,  Pineapple,  Raspberry,  Ratafia, 
Redcurrant,  Strawberry  (select).  Strawberry 
(wild),  Tangerine,  Vanilla  (Bourbon  Natural), 
Vanilla  (select).  Vanilla  (strong). 

ALL  TRU-SIL  FLAVOURS 
ARE 

•  Sealed  Flavours 

•  Non-volatile 

•  Soluble  in  water 

•  Free-flowing 

•  Simple  to  use 

•  Uniform  in  strength 

•  Stable  in  flavour 

•  Easily  stored 

•  True  to  Name 


FLAVOURING  ESSENCES  AND  COLOURS 


W.  J.  BUSH  &  CO.  LIMITED  •  LONDON  •  E8  •  ENGLAND 


liv 
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The  Pony  ^has  a  new  stable! 


^PONY  LABELRITE  &  LABELDRI 


Precision  Labelling  Machines 

G.  D.  PETERS  have  much  pleasure  in  announcing  that  35  to  6o  labels  per  minute,  the  PONY  machine  can  cope  with 

they  are  now  the  sole  manufacturers  under  licence  in  U.K.  of  an  amazing  variety  of  sizes,  shapes,  in  plain,  varnished, 

the  complete  range  of  the  New  Jersey  Machine  Corporation’s  lacquered  or  foil  labels.  Another  version  of  this  famous 

PONY  LABELRITE  Labelling  Machines.  Able  toperforma  machine  is  the  PONY  LABEL-DRI.  The  original  THERMO- 

great  diversity  oHabelling  operations  at  speeds  varying  from  I  PLASTIC  Labelling  Machine. 

Enquiries  respecting  new  machines  or  orders  for  spares^  and  service  facilities  available  for  existing  machines  shoidd  be  addressed  to 


G.D.  PETERS  &  CO.  LTD.,  ENGINEERS,  SLOUGH  BUCKS,  Manufacturers  of  Packaginf  Machinery  of  every  description 
including  Capping,  Cap-Lining,  Lidding,  Semi-Liquid  Filling,  Labelling,  Carton  Set>up  and  other  machines 
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We  Provide 

Designs  for  decorated  Metal  Closures. 

Designs  for  Moulded  Closures. 

Full  laboratory  and  technical  service. 

Our  Factories, 

which  are  equipped  with  the  most  modern  plant, 
enable  us  to  supply  closures  of  a  consistently  high 
standard  in  both  accuracy  and  quality. 

Thirty  \  ears 

of  experience  back  our  technical  advice  and  service. 


CLOSURE 

DIVISION 


I  !VITEU  ULAK.S  IIOTTLI*:  >1  A.M'F.Xf'TrKEKS  LTI» 

I,  LEICESTER  STREET,  W.C.3  Te/e^/ione;  6ERRARD  1611  (18  LINES)  Te/e;roms;  UNGLABOMAN,  LESQUARE,  LONDON 
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NtciirA'* 


THE  GEE  MANUFACTURING  CO.  L 

PHCENIX  WORKS  *  FAZAKERLEY  .  *  LIVERPOOL  9 


WAX  PAPER  CUPS  •  WAXED  AND  FOIL  WRAPPIIIt  •  COHPOSITl  AND  HETAL  CONTAIMU  /. 
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SAFE 


A  good  product  is  really  good  only  if  it 
reaches  its  destination  safely  and  in 
“Factory”  condition.  Medvvav  corrugated 
cases  are  essentially  For  good  products  For 
they  are  scientihcally  designed  to  hold 
snugly  and  safely  whatever  they  pack.  Your 
prestige  depends  on  your  product ;  your 
product  dejn  iids  on  its  packaging.  We  can  help  you  w  ith  the  one  to  enhance  the  other. 
May  we  send  a  technical  representative  to  demonstrate  how  this  can  he  achieved  ? 


If  y 

0Jase 


London  $a/et  Office:  Black  friars  House,  New  Bridge  Street,  London,  E.C.4 
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SIMON  JUNIOR  SIFTER 


The  robust  new  Simon  Junior  Sifter  meets  the  need  for  a  small,  flexible  and  efficient  machine  for  the 
screening  and  grading  of  powdered  or  finely  granulated  materials — with  these  BIG  advantages: 


★  METAL  CONSTRUCTION 


★  HIGH  CAPACITY  FOR  SPACE 
OCCUPIED  (approximately  4 
feet  square) 

ir  EASILY  REMOVED  STANDARD 
SIEVES 


^  INTERCHANGEABLE 

ALUMINIUM  TRAYS 


★  LOW  POWER 


CONSUMPTION 


ir  EASILY  MODIFIED  INTERNAL 

FLOW 


^SIMPLE  TO  INSTALL  AND  MAINTAIN 


Write  to-day  for  leaflet  P.S.  21 

Industrial  plant  hy  Henry  Simon  Ltd 

HSIM 
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lix 


2  O 


aality  and  Diversity  .n 

Il.»  STEKI 

boleed 


Montaigne  wrote;  ^'Ihe  most  universal  quality  is  diversity  ’ 

The  craft  of  the  steel  producer  rests  in  providing  the  diversity  of 
products  demanded  by  the  customer,  whilst  maintaining  and  also 
enhancing  his  standards  of  quality. 

Home  IJniiliHl  sells  in  the  home  market  the 

high  quality  Mild  Steel  Flat  Rolled  Products  of  Richard  Thomas  & 
Baldwins  Limited  and  The  Steel  Company  of  Wales  Limited 
comprising: — 

Sheets  Welsh  Charcoal  Tinplate 

(Uncoated  and  galvanised) 

Coils  Tinned  Sheets 


H 


Plates 

(•1181"  to  *75") 
Tinplate 

Staffordshire  Heavily 
Coated  Tinplate 


Ternecoated  Sheets 
Lead  coated  Sheets 


Black  pi  ate 
Enquiries  should  he  addressed  to: — 


RTSC  Home  Sales  Limited 

47  Park  Street  l.ondon  Wl 

Telegraphic  Address:  ^^Homerold"  Audley  London  -  Telephone:  Mayfair  84^2 
- Provincial  Offices  in - 


BIRMINGHAM  •  MANCHESTER  •  WOLVERHAMPTON 
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helps  the  food  industry 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain's  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTIM6  jj\ 

IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  C  LEG  KH  EATON  •  YORKSHIRE 
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Cork 


keeps  it 
cold 

At  the  CraiKmillar  Creameries  of  Thos.  Wall  &  Sons  Ltd., 
cork  provides  the  efficient  insulation  vital  to  the  operation  of  an 
ice  cream  factory.  This  is  just  one  of  the  many  jobs  which 
have  proved  the  supremacy  of  Newalls  Nonpareil  cork  insulation 
in  refrigerated  spaces  everywhere  as  well  as  in  important  ships 
of  the  merchant  Heets.  But  Newalls  answer  to  refrigeration 
problems  does  not  end  in  the  supply  of  insulation  materials. 
Through  depots  in  important  centres  in  the  British  Isles,  Newalls 
offer  the  experience  of  expert  craftsmen  in  the  application 
of  low  temperature  insulation.  The  Craigmillar  Creameries  is 
just  one  example  of  how  handsome  their  finished  work  can 
look.  Our  Cold  Insulation  Catalogue  (sent  to  you  on 
application)  will  give  you  further  facts  and  figures  about 
Newalls  Nonpareil  Cork  Insulation. 


.  Where  there* s  a  COLD  iMSULATIOM  problem 


there* s  a  Job  for 


I 


NEWALLS  INSULATION  Co.  Lid.  Head  Office,  Washington,  Co.  Durham.  A  member  of  the  Turner  &  Newall  Organisation 
Offices  and  Depots  at  LONDON,  Glasgow,  Manchester.  Newcastle  upon  tyne, 

BIRMINGHAM,  BELFAST,  BRISTOL  and  CARDIFF.  Agents  and  Vendors  in  most  markets  abroad 


For  8o  industries 

More  than 

400 

Brown  &  Poison 

Starch 

Products 


The  deep  knowledge  and  wide  practical 
experience  we  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  tvill  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


kJtarch 

doc*  *urpri«ing  thing* 

IN  SUCH  SURPRISING  PLACES 


STARCH  IN  TANNIRIIS 


CiucoM.  mstle  from  u*rch.  it  u«*d  by  lanncrwt  m  a  numbtr  of 
cvriOMily  tJillcrcm  wayt  Itt  mam  utt  m  v«fetaM«  tanmnf  it  m  the  hnithuig 
pfocifi  li  It  utad.  m  addiiMMi  10  cNhcr  iaailier  drtuingv  10  incrcast  iht 
tuppicnctt  and  icntdi  strength  of  the  Icaihen  In  'chrome'  tanning  glucose 
plays  a  more  diraci  pan  ii  it  used  for  tha  reduction  of  bKhromatas  of 
sodium  or  poussium,  m  the  presence  of  sulphuric  aetd.  to  form  basic 
chromium  sulphate the  mam  tanning  agent  m  the  chrome'  tanning  pri^ 
cett  Glucose  It  aho  used  for  mahing  a  mulling  solutton  m  ehwh  sole 
leathers  are  often  ssaeped  before  they  art  cut  into  soles  Mulling  makes  the 
leather  easier  to  cut  and  lets  liable  to  damage  during  cutting  The  tanning 
trade  buys  moil  of  its  glucose  m  the  form  of  solid  glucose  chips'  •ulfalo 
ClucosrC  hips.  produced  by  Com  Products  Company  Limtted,ihc  IndtmriaJ 
Disition  of  ■ro«n  A  Poison,  are  »cll  knossn  throughout  the  tanning  industry 
Aro«n  A  PoHoA  Industrial  Disition  produce  ^00.000  tons  of  starch 
products  a  year  more  than  400  dilfrrtnt  products.  *hich  are  helping  more 
than  go  diiTerent  industries  to  reduce  production  costs,  to  make  better  pro* 
ducts,  or  even  to  make  products  that  could  not  othenAise  be  made  at  all 
VSe  ha>e  spent  more  than  100  years  m  building  up  this  large  and  variad 
business  the  hasc  learnt  a  lot  about  the  industrial  uses  of  starch  products, 
and  our  ads  ice  IS  freely  at  your  disposal. 


Caw  it  Aten  Mil*  rOus 


1  COtN  PtOOUCTS  COMPANY  UMIHO 

A 

Brossn  &  Poison 


Watch  the  National  press 
lor  advertisements  like 
this  one.  When  you 
read  how  starch  products 
are  helping  other  indus¬ 
tries  you  may  see  new 
possibilities  ot  turning 
them  to  account  in  your 
own  business. 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  Jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers'  taste  and  will  not  crystallise  in  storage. 
Most  Jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  Jams  and  make  up  the  required 
soluble  solids  content  with  "  Globe  "  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  Jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  Jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  "  liquid  glucose  is  made  from  starch  by  Com 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  flnished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 


CORN  PRODUCTS  COMPANY 


THE  INDUSTRIAL  DIVISION  OF 


Brown  & 


HOUSE, 


LIMITED 

Poison 
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ESTABLISHED  1S41 


OUR  JOB 

AS  ESSENCE  MANUFACTURERS 

is  to  take  natural  products  which  have  a 
flavour  or  aroma  or  both;  extract  from 
them  the  principles  responsible  for  that 
flavour  and  aroma,  and  then  prepare  these 
principles  in  such  a  form  as  to  be  easily  and 
conveniently  and  economically  used  by  our 
customers. 

^  We  are  specialists  in  this  field  and  can  offer 

guaranteed  natural  products  which  for 
r  quality  and  true  flavour  are  in  a  class  by 

I  themselves. 


(^eu^aie 


HEADS  OUR  RANGE  OF  NATURAL  EXTRACTS 


For  full  details  of  our  Natural  Products — write 

WHITE,  TOMKINS  &  COURAGE  LTD 

NORTH  ALBERT  WORKS  •  REIGATE 


Telegrams:  ESSWHITE,  REIGATE 


Telephone:  REIGATE  2242-3 
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BRUNSWICK  PARK  RD.,  NEW  SOUTHGATE,  LONDON,  N.ll.  Telephone:  ENT^rnrise  1272 
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ONE  PURDY  MODEL  DESIGNED  PRIMARILY  FOR  CAN  LABELLING 


“NEW  WAY” 

For  all  round  labelling  of  cylindrical  containers 
particularly  cans. 

Special  models  for  those  fitted  to  take  handles. 

Instantly  adjustable  without  tools  to  any  size 
within  its  limits. 

Transportable  and  usable  in  confined  spaces — 
all  controls  on  one  side. 

Equally  suitable  long  or  short  runs. 


THE  EXPERIENCE  OF  HALF  A  CENTURY  IS  AT  YOUR  SERVICE 


PURDY  MACHINERY  CO.  LTD. 

41-42,  PRTSCOT  STREET,  LONDON,  E.l 


ROYal  8401 


During  its  first  twelve  months  of  operation 

THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 

has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 


many  manufacturers’  problems 


PROTEX  YEATEX  MSG 


Hydrotised 

protein 


Autolysed 
yeast  extract 


Mono-sodium 
glutamate  99% 


FREDK  BOEHM  LIMITED 
igBentinck  Street,  Dmdon,  Wi.  Welbeckj^jj 


I 
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one 


three 


out ! 


RUSSELL  STAND  MODEL: 

Approx.  2'  X  3' 6';  weight  4i  cwt. 


RUSSELL  CEILING-MOUNTED  MODEL: 
Approx.  2'  3'  floor  aperture,  2'  I' 
projection  below  ceiling;  weight 
cwt. 


this  NEW  Gyratory  Unit  gives 

AUTOMATIC  Rejection! 

High-speed  gyratory  output  .  .  .  !  Continuous  automatic  rejection  ...  I  Why  not 
both?  With  the  new  Russell  “CASCADE”  unit  you  have  gyratory  sieving  at 
three  separate  levels,  fines  passing  to  a  central  funnel  at  each  level  whilst  oversize 
material  is  carried  outside  the  mesh  and  finally  ejected  by  a  separate  chute.  The 
6^  sq.  ft.  mesh  area  thus  remains  continuously  clear  of  rejected  material,  and 
together  with  the  high  speeds,  only  possible  with  gyratory  movement,  gives  a 
through-put  that  averages  12/0  18  times  that  of  shaker  screens  of  equivalent  area! 
Available  as  Stand  or  Ceiling-Mounted  unit;  suitable  for  fabric  or  metal  mesh, 
maximum  unsupported  length  of  mesh  being  only  8*;  rubber  mounting  plus 
accurate  balance  of  gyratory  unit  ensures  minimum  transference  of  vibration  to 
frame,  with  maximum  saving  of  power;  both  models  quickly  dismantled  and 
rc-meshed  if  necessary. 

Write  for  illustrated  literature  and  details  of  28  DAYS’  TRIAL. 


‘CASCADE*  SIEVING  &  STRAINING  UNIT 

RUSSELL  CONSTRUCTIONS  LIMITED  Russcll  House,  9  Adam  Street,  Adelphi,  London,  W.C.2.  Tel.:  TEMple  Bar  oojj-9  &  981} 

Te/egrams:  Russeleon,  Rand,  London.  Cables:  Kusseleon,  London. 


SOLE  AGENTS  TO  THE  BISCUIT  INDUSTRY 

T.  &  T.  VICARS  LTD  •  EARLESTOWN,  NEWTON-LE-WILLOWS,  LANCS 


TA  6157 

Ixvii 


Food  Manufacture — .4pril,  1954 


x}*  ^  ^  ^  ^  ^  ^  ^  ^  ^  ^  ^  rj- X}>  r}>  2^  x}*  rl- 4*  ^  ^  ^  ^  4- 4*  4- Jr 


The  Leonard  Hill  Technical  Group 


ANNOUNCE 


A  new  monthly  journal  devoted  to  the 
Control  and  Prevention  of  Corrosion 


Plant,  equipment,  machinery,  buildings  and,  in  many  cases,  finished  products 
too,  are  constantly  threatened  by  corrosion.  This  insidious,  wasteful  evil  costs 
industry  millions  of  pounds  a  year.  In  Britain  alone  a  conservative  estimate  of 
its  cost  is  no  less  than  £200,000,000  a  year.  Effective  control  and  prevention  of 
corrosion  can  stop  this  stupendous  waste  and  strongly  stimulate  production  and 
profits. 

Today,  there  are  many  materials  and  methods  available  for  the  control  of  cor¬ 
rosion,  but  hitherto  no  single  means  of  making  them  widely  known  to  the  people 
who  can  best  use  them.  Now,  the  Leonard  Hill  Technical  Group,  International 
Publishers  of  Technical  Journals  and  Reference  Works,  has  supplied  this  press¬ 
ing  need  with  a  new  monthly  journal — “  CORROSION  TECHNOLOGY.”  Its 
aim  is  to  give  a  regular  service  of  practical,  impartial  advice  on  the  control  and 
prevention  of  corrosion  in  all  its  forms.  Each  month,  experts  will  discuss 
corrosion  problems  and  their  cure,  dealing  authoritatively  with — 

Protective  Coatings  and  Finishes;  Metal  Pre-treatments;  Corrosion- 
resistant  Plant  and  Equipment;  Resistant  Metals,  Plastics  and  other 
materials;  Cathodic  Protection;  Anti-corrosive  chemicals;  Inhibitors; 
Testing  Methods,  etc.,  etc. 

Because  corrosion  problems  are  most  serious  in  the  chemical  and  process 
industries,  “CORROSION  TECHNOLOGY  ”  is  being  published  initially  as  a 
supplement  to  Chemical  and  Process  Engineerings  the  monthly  review  of 
chemical  plant  and  equipment  for  all  industries. 


For  specimen  copy  apply  to  The  Publishers  at 

STRATFORD  HOUSE,  9  EDEN  STREET,  LONDON,  N.W.l 

Monthly  Publications  of  THE  LEONARD  HILL  TECHNICAL  GROUP 
PAINT  MANUFACTURE  *  CHEMICAL  &  PROCESS  ENGINEERING 
MANUFACTURING  CHEMIST  *  FOOD  MANUFACTURE  •  PETROLEUM 
ATOMICS  •  DAIRYMAN  •  FIBRES  (NATURAL  &.  SYNTHETIC) 
BUILDING  MATERIALS  *  MUCKSHIFTER  &  PUBLIC  WORKS  DIGEST 
WORLD  CROPS  •  POTTERY  &  GLASS 
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Above  : 


1 ,600  gallon  Stninlee^ 


Steel  single  ronifsirl- 
ineni  Milk  Tank 
mounted  on 
Seddnn  rhasis. 


Hygiene  all  the  way 


B 


UTTERFIELD 
Road  tanks 


W.  P.  BUTTERFIELD  LTD. 

Shipley,  Yorks.  Tel.  52244  (7  lines) 
LONDON:  Africa  House,  Kingsway, 
^  .C.2.  Telephone:  HOLborn  1449 

BRANCHES:  Belfast,  Birmingham, 
Bristol,  Dublin,  Glasgotv,  Liverpool, 
Manchester,  Metccastle-upon- Tyne, 
yiottingham. 


is  the  watchword  in  Food  Storage  and 

- Processing,  and  in  the  carrying  of 

bulk  supplies  of  liquid  foodstuffs 
by  Butterfield  Road  Tanks. 
Fabricated  in  Stainless  Steel, 
Mild  Steel  (lined  if  need  be)  and  in 
Aluminium,  these  robust  Tanks 
do  their  job  with  the  utmost 
economy.  For  articulated 
vehicles  Butterfields  can  build 
‘  stepped  ’  tanks  giving  a  low  centre  of 
gravity,  and  such  tanks  can  be  mounted  on 
any  standard  tractor  and  trailer  equipment. 

The‘  girder’  type  of  mounting  originated  by 
Butterfields,  and  successfully  applied  for  the 
past  ten  years,  gives  greater  stability  than 
usual  bolster  method.  Better  distribution 
of  w  ei  ght. 


night : 

1,400  gallon 
Mild  Steel  Tank  for 
Edible  oils. 

On  Coniniee  chassis. 


Bir 

CASTLE  tROMWICM 
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Exciting  Displays  by  2,000  proud  exhibitors  from  almost  every  R 
British  industry  with  something  new  to  show.  I 


Inventions,  developments  and  devices  .  .  .  designed  by  men  who 
know  what  the  customer  wants. 

Keen  Buyers  from  every  country  in  the  world  .  .  .  who  know  the 
value  of  being  first  where  new  designs  and  ideas  are  to  be  found. 

Special  Attractions  .  .  .  from  the  outstanding  achievements  of 
British  industry  to  household  goods  and  gadgets  for  the  delight  of 
every  man  and  his  wife  .  .  .  the  Everest  Exi:>edition  display  at  Earls 
Court;  the  British  North  Greenland  Expedition  display  at  Olympia; 
the  gigantic  mechanical  equipment  at  Castle  Bromwich. 


MAY 


3-14 

there 

THE  BRITISH  INDUSTRIES  FAIR 

CASTLE  BROMWICH  •  EARLS  COURT  *  OLYMPIA 

Trade  buyert— daily  9.30-6.  Public  Admitiioa— daily  2-6  (and  all  day  Sal.,  May  8thl2/6d  to  each  building. 
Fair  closes  at  4  p.m.  on  Friday,  May  I4lh. 

Catalogues  price  2  6d  at  Fair  entrances— or  rrom  B.I.F,.  Lacon  House,  London,  W,C.I,  after  April  2(kh. 


I 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO.,  LTD. 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


FOUNDED  1875 


PRODUCE  EXCHANGE 
MANCHESTER  4 
BLACKFRIARS  6311 
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Food  manufacture  and  fresh,  hygienic  conditions 
are  all  too  often  uneasy  partners.  But  keeping 
everything  spotlessly  clean  is  one  of  those  daily 
problems  now  made  incomparably  easier  by  the  use 
of  TEEPOL.  Preparation  tables,  kitchens,  equipment, 
the  building  itself— washrooms,  toilets,  rest  rooms, 
canteens— all  can  be  kept  at  the  highest  level  of 
hygiene  by  cleaning  with  teepol.  This  wonderful 
Shell  detergent  cleans  all  washable  surfaces  more 
thoroughly,  at  greater  speed  and  at  noticeably 
lower  cost. 

Please  ivrite  for  a  free  illustrated  booklet  which 
describes  the  many  uses  of  teepol. 

SHELL  CHEMICALS  LIMITED 

FI 
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Teepol 


A  (shell)  contribution  to 

IMPROVED  HEALTH  AND 
HYGIENE  AT  LOWER  COST 


Divisional  Sales  Offices :  Walter  House,  Bedford  St..  London,  W.C.2.  Tel:  Temple  Bar 
4455.  42  Deansgste.  Manchester  3.  Tel :  Deansgate  6451.  Clarence  Chambers.  33 

Corporation  St..  Birmingham  2.  Tel:  Midland  6954.  28  St.  Enoch  Square.  Glasgow. 
C.l.  Tel:  Glasoow  Central  9561.  "TEEPOL**  is  o  geg'itercd  Trod*  Morfc 
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FMS  F.>I.S.  (FARM  FROIIFCT$»)  Ltd.  Tino 

lire*  X?  Cereiil  Hoiisks  Mark  l^aiit^,  London*  F.C..I  c! 

Royal  3057 

FMS  lifko  ima  tivxik  xiVio  imo  xxvxo  FMS 

\(S  FMS  FMS  FMS  FMS  FMS  FMS  FMS  FA 
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AS  FA  Use  these  up-to-date  preserved  S  FMS  FAiS  FMS  FA 

PMS  vegetables  and  cut  down  prepara-  pjjjg 

tion,  waste,  storage  space.  Air-tight 

AS  FA  tins  give  good  storage  life,  enabling  3  FMS  FMS  FMS  FA 

P-MS  ZlZhTj/ar ^  FMS  FMS  FMS 

Its  FA  Twenty-eight  vegetables  are  3  FMS  FMS  FAtS  FA 
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FOOD  STORAGE 

AND  TRANSPORT 


CAMBRIDKlSTRUMEKtjl 


FROG  STDRi 


^  I 


CANBRIDCE  INSHIUMENT  COMPANY  LTD. 

fl  CtOS^NC«  PlACi  LONDON  SWf 


i  ^ 

f  ERurr  : 
a  MEAT 

►  i' 


THIS  USEFUL  FOLDER 

V  (66R) 

V,  ' 

contains  details  of  several  instruments  for  measuring  TEMPERATURE 
in  Food  Stores,  and  GAS  ANALYSERS  for  the  gas  storage,  on  land  or 
on  board  ship,  including: 

ELECTRICAL  THERMOMETERS  •  DIAL  THERMOMETERS 
MERCURY-IN-STEEL  THERMOMETERS  (Indicating  and  Recording) 
CO2  &  OXYGEN  RECORDERS  &  INDICATORS 

A  table  giving  the  most  effective  storage  condition  for  various  food 
products  is  reproduced.  May  we  send  you  a  copy? 
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Electricity  and  Food  Production 

HE  important  part  being  played  by  the  North 
of  Scotland  Hydro-electric  Board  in  encouraging 
activity  in  the  food  industry  is  noted  in  a  recent  sur¬ 
vey.  The  function  of  the  Board  is  to  provide  power 
to  allow  expansion  of  existing  industries  and  to 
encourage  the  launching  of  new  ones. 

In  the  five  years  to  1952,  the  Board  supplied 
electrical  power  to  198  industrial  concerns  for  the 
first  time;  it  also  facilitated  the  establishment  of 
some  30  new  industrial  units  which,  albeit  small,  are 
important  to  the  area.  They  include  an  alginate 
factory  at  South  Uist,  the  Herring  Industry  Board 
factory  at  Lerwick,  its  factory  for  oil  reduction  at 
Wick,  and  the  deep  freeze  plant  at  Thurso. 

Deep  freezing  of  salmon  has  been  made  possible  at 
Montrose,  canning  is  being  carried  out  at  Carnoustie, 
and  dehydrated  vegetables  are  being  produced  at 
Errol — all  as  a  result  of  the  advent  of  power.  Most 
of  the  developments  are  linked  to  fishing  and  agri¬ 
culture,  but  ancillary  activities  have  been  noted  in 
the  programme  of  development. 

The  availability  of  hydro-electric  power  is  widen¬ 
ing  the  field  of  activity  of  the  food  industry  in  these 
areas,  the  only  limitations  being  the  distance  from  the 
main  consuming  centres  and  the  cost  of  freight. 

Eulk  Transport  of  Oil 

Experiments  to  counteract  the  solidification  of 
hard  oils  carried  by  road  tankers  have  recently 
been  undertaken  in  Glasgow. 

These  hard  oils  or  fats  are  solid  at  room  tempera¬ 
ture,  and  although  the  tanks  are  insulated,  previous 
experience  has  shown  that,  particularly  during  the 
winter,  some  solidification  can  be  anticipated  at  the 
bottom  of  the  tank.  Where  long  distances  are 
involved,  the  problem  is  considerably  greater. 

The  unloading  of  a  tank  is  frequently  made  more 
difficult  because  of  this  layer  of  hard  material  on  the 
bottom,  and  after  discharge  the  solid  material 
remaining  has  to  be  removed  by  steaming  out,  which 
is  both  time  consuming  and  wasteful,  since  the  fat 
thus  removed  is  degraded. 

To  overcome  this,  a  tanker  was  fitted  with  an 
experimental  heating  unit  with  the  object  of  ensur¬ 
ing  a  continuous  flow  of  hot  air  under  the  tank. 

The  vehicle  selected  for  this  experiment  was  a  new 
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eight  double  drive  unit  carrying  a  3,125  gallon 
Butterfield  tank.  The  heat  transfer  unit  utilises 
engine  heat  and  this  heats  air  which,  by  means  of 
a  fan,  passes  through  a  2  in.  inlet  into  a  hot  air 
duct.  This  duct  runs  the  whole  length  of  the  tank 
under  the  area  where  the  solid  material  normally 
collects. 

VV^hether  the  use  of  this  device  will  be  successful 
has  not  yet  been  proved.  A  good  deal  depends  upon 
proper  operation  by  the  driver,  who  could,  by 
circulating  cold  air,  actually  cause  solidification. 

In  the  past,  various  attempts  have  been  made  by 
different  operators  to  overcome  this  difficulty,  includ¬ 
ing  both  hot  water  circulation  in  pipes  within  the 
tank  and  the  installation  of  exhaust  pipes  passing 
through  the  insulation  along  the  bottom  of  the  tank. 
For  various  reasons,  each  of  these  has  been 
abandoned  and  it  is  hoped  that  this  latest  attempt 
will  be  more  successful. 

As  in  other  spheres,  the  tendency  today  is 
towards  bulk  transportation  by  tanker  wherever 
possible  and  such  a  solution  is  of  obvious  importance 
in  the  efficient  use  of  these  vehicles. 

Corrosion  Technology 

Corrosion,  involving  the  deterioration  and  loss  of 
plant,  equipment,  buildings,  and  finished  products, 
is  a  very  serious  menace  to  industry.  In  Britain 
alone,  its  cost  is  estimated  to  reach  the  stupendous 
figure  of  £200  million  a  year. 

The  need  for  an  authoritative  journal  covering  the 
subject  in  all  its  ramifications  has  been  filled  by 
Corrosion  Technology ,  a  new  monthly  journal  of  the 
Leonard  Hill  Technical  Group,  publishers  of  Food 
M.^NUFACTURE  and  II  other  journals. 

Each  month,  experts  will  contribute  articles  on 
corrosion  problems  and  their  solution:  the  use  of 
corrosion-resistant  plant  and  equipment,  resistant 
metals,  alloys,  plastics,  and  other  materials,  protec¬ 
tive  coatings  and  finishes,  metal  pre-treatments, 
cathodic  protection,  anti-corrosive  chemicals,  inhibi¬ 
tors,  testing  methods,  and  research. 

As  it  is  in  the  chemical  and  process  industries 
where  corrosion  problems  are  most  acute,  the  new 
journal  is  making  its  debut  as  a  supplement  to 
Chemical  and  Process  Engineering,  another  journal 
of  the  Group. 
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Marsh  Spot  and  Pea  Processors 

So-called  because  it  was  first  found  to  be  prevalent 
on  marshy  soils  in  this  country  over  a  century  ago, 
Marsh  Spot  is  a  deficiency  disorder  associated  with 
lack  of  manganese  in  the  soil  and  does  not  develop 
until  the  later  stages  of  maturity  of  the  pea  crop. 

Its  effect  on  the  quality  of  threshed  peas  can  be 
serious  to  the  canner  and  packer.  Research  in  Hol¬ 
land  indicates  that  taste  becomes  unsatisfactory  and 
the  te.xture  of  the  peas  becomes  tough,  leading  to  un¬ 
even  cooking  when  the  degree  of  infection  exceeds  15 
per  cent. ;  when  it  reaches  30  per  cent,  these  undesir¬ 
able  features  become  still  more  pronounced.  As  the 
result  of  ex|>eriment  has  demonstrated,  the  storage 
of  affected  samples  for  several  months  produced  no 
significant  changes  either  in  the  proportion  or  degree 
of  infection  or  in  the  quality. 

In  Holland  there  are  statutory  powers  forbidding 
more  than  15  per  cent.  Marsh  Spot  in  peas  offered 
for  consumption,  of  which  not  more  than  4  per  cent, 
may  be  seriously  affected. 

It  is  in  the  interests  of  purchasers  of  peas,  whether 
intended  for  consumption  or  for  seed  purposes,  to 
examine  them  for  the  presence  of  Marsh  Spot  and  to 
advise  those  growers  whose  crops  are  affected,  so 
that  remedial  measures  can  be  applied. 

Ice  Lollie  Standards 

A  REPORT  from  the  chairman  of  the  Liverpool 
Branch  on  the  recently  announced  views  of  the 
Liverpool  Medical  Officer  of  Health  regarding  stand¬ 
ards  for  ice  lollies  was  considered  at  a  meeting  of 
the  National  Executive  Council  of  the  Ice  Cream 
Alliance. 

The  Medical  Officer  of  Health  had  stated  that  in 
his  opinion  ice  lollies  should  not  contain  more  than 
one  part  per  million  each  of  lead,  arsenic,  antimony, 
or  cadmium,  and  in  the  case  of  copper  and  zinc,  not 
more  than  five  parts  per  million.  He  had  also 
expressed  the  view  that  ice  lollies  should  not  contain 
less  than  7  per  cent,  of  sugar  and  any  saccharin 
present  should  not  exceed  one  hundredth  part  of  the 
amount  of  sugar. 

While  the  Council  had  agreed  at  a  previous  meet¬ 
ing  that  standards  for  ice  lollies  were  desirable,  there 
was  no  evidence  to  show  that  there  was  any  problem 
arising  from  metals  other  than  lead.  It  was  un¬ 
questionably  in  the  interest  of  both  the  public  and  the 
trade  that  there  should  be  a  limit  on  the  lead  content 
of  ice  lollies,  but  the  Council  could  not  agree  that  the 
figure  should  be  as  low  as  one  part  per  million. 

Enquiries  into  the  methods  normally  employed  for 
the  determination  of  minute  quantities  of  lead  had 
indicated  the  possibility  of  considerable  error  in 
results,  and  the  Council  were  of  opinion  that  any 
limitation  on  the  lead  content  of  ice  lollies  should 
allow  for  such  inaccuracies.  The  standard  recom¬ 
mended  by  the  Liverpool  Medical  Officer  of  Health 


did  not  do  so,  and  was  therefore  unacceptable  to  the 
Council,  who  agreed  that  a  reasonable  limit  would 
be  two  parts  per  million. 

The  Council  went  on  to  discuss  standards  of  com¬ 
position  for  ice  lollies,  and  having  taken  into 
consideration  the  views  expressed  by  Divisional 
Committees,  agreed  that  any  standard  should  be 
based  on  a  minimum  of  10  per  cent,  sugars;  limita¬ 
tion  of  saccharin  was  considered  unnecessary. 

It  was  also  felt  that  the  fat  and  milk-solids-not- 
fat  content  of  ice  lollies  sold  under  the  descrip¬ 
tion  “cream  lollies”  required  the  fullest  considera¬ 
tion  in  order  to  protect  the  interests  of  the  trade  and 
consumer. 

Discussing  the  application  of  standards,  the 
Council  were  of  opinion  that  they  should  be  apjdied 
to  all  frozen  confections  other  than  ice  cream,  in 
order  to  prevent  the  evasion  of  requirements  by  the 
use  of  descriptions  other  than  “  ice  lollie.”  It  was 
also  the  Council’s  considered  view  that  any  stand¬ 
ards  applied  to  ice  lollies  should  incorporate 
standard  sampling  and  examination  procedure's. 

Labour  Problems  in  the  Meat  Industry 

Because  of  the  scarcity  of  skilled  craftsmen  and 
the  limited  intake  of  new  workers,  considerable 
changes  in  food  handling  techniques  are  being  con¬ 
sidered  in  Scotland,  particularly  by  the  meat  trade. 
The  solution  which  is  envisaged  is  the  establishment 
of  central  meat  processing  and  packing  centres  and 
distribution  through  non-skilled  outlets,  as  against 
the  traditional  method  of  distribution  by  individual 
units,  each  doing  its  own  processing  or  preparation. 

The  skilled  craftsman  is  loath  to  contemplate  such 
a  step,  but  the  present  scarcity  of  labour  is  forcing 
the  hand  of  the  meat  trade.  The  position  is  being 
examined  by  the  Co-operative  Societies  to  deter¬ 
mine  whether  their  future  policy  will  be  to  encourage 
the  idea  of  centralised  packing  or  not.  Already  there 
has  been  a  swing  in  this  direction  and  current  indica¬ 
tions  suggest  that  the  ultimate  decision  will  be  to 
adopt  such  a  policy. 

Last  African  Land  Development 

The  main  portion  of  the  Report  for  1952-1953  of 
the  Overseas  P'ood  Corporation  is  devoted  to  an 
account  of  the  agricultural  operations  in  several 
areas  and  while  the  study  is  as  yet  incomplete,  there 
is  emerging  a  pattern  of  agriculture  which,  although 
varying  between  the  areas,  shows  possibilities  for  the 
future. 

In  the  slow-down  of  the  activities,  the  area  under 
cultivation  dwindled  to  about  40,000  acres,  with 
which  was  operated  the  new  scheme  of  large  scale 
experimental  development  to  establish  the  economics 
of  clearing  and  mechanised  agriculture  under 
tropical  conditions. 
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Acc<»rding  to  the  Report:  “It  cannot  be  too 
strongly  stressed  that  the  task  on  which  the  Corpora¬ 
tion  is  now  engaged  is  purely  investigational,  the 
original  conception  having  been  laid  aside.  Provided 
this  is  accepted  and  it  is  appreciated  that  the  objec¬ 
tive  is  solely  to  determine  whether  or  not  large  tracts 
of  previously  unused  land  in  East  Africa  can  be 
tamed  and  brought  into  economic  production  by  the 
application  of  modern  agricultural  practices,  then 
it  is  jwssible  to  report  a  year  of  steady  progress  and 
encouraging  results.” 

Dealing  with  finance,  the  Report  states  that  as  a 
result  of  the  original  conditions  under  which  the 
farming  areas  were  planned  for  a  much  greater 
acreage  than  that  now  cultivated,  the  cost  of  some 
major  services  was  still  very  high  and  out  of  propor¬ 
tion  to  the  benefit  obtained  from  them. 

Protein  from  Leaves 

Co.NSiDEKABLE  Work  has  already  been  done  to  ex¬ 
amine  the  |X)ssibility  of  obtaining  protein  from  fresh 
leaves.  In  the  report  for  1952  of  the  Rothamsted 
Experimental  Station  is  a  special  section  in  which 
X.  \\\  Pirie  has  reviewed  the  results  obtained  to 
date. 

One  of  the  difficulties  encountered  in  the  introduc¬ 
tion  of  modern  agricultural  methods  into  undeveloped 
areas  is  the  lack  of  power  to  run  tractors  and  pumps. 
The  residue  of  leaves  from  which  protein  has  been 
extracted  might  be  a  valuable  fuel. 

The  separation  of  protein  from  leaves  depends  on 
three  projxisitions : 

1.  That  the  leaf  is  the  best  place  to  look  for  further 
supplies  of  protein. 

2.  That  the  protein  and  other  components  of  the 
leaf  are  of  more  value  after  they  have  been  separated 
from  each  other  than  they  were  when  they  were  mixed. 

3.  That  there  is  no  better  method  of  making  the 
separation. 

The  first  point  is  self-evident,  all  the  terrestrial 
protein  sources  now  used  on  a  large  scale,  e.g.  beans, 
meat,  and  milk,  depending  on  the  leaf. 

The  only  unusual  feature  of  leaf  protein  separa¬ 
tion  is  the  intimacy  with  which  the  useful  and  less 
useful  parts  are  mixed  in  the  starting  material.  If 
leaves  are  to  be  used  as  a  source  of  protein  in  the 
human  diet,  it  would  be  necessary  to  grow  leaves 
with  an  exceptionally  high  protein  content.  Research 
on  the  conditions  needed  for  a  plant  to  produce  high 
protein  leaves  regularly  and  a  search  for  the  species 
that  can  be  easily  made  to  do  this  would  be  both 
interesting  and  valuable,  but  for  some  time  it  is  likely 
to  be  easier  to  grow  a  lower  quality  leaf  and  then  to 
separate  the  digestible  protein  from  the  indigestible 
fibre. 

Although  several  commercial  projects  for  making 
protein  or  protein  concentrate  have  been  started, 
Mr.  Pirie  states  that  all  the  evidence  from  the  work 
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done  at  Rothamsted  and  elsewhere  suggests  that  it  is 
better  to  start  with  an  adjustable  mill  that  can  pro¬ 
duce  an  appro.ximately  standard  product  from  a  wide 
range  of  raw  materials  and  then  to  feed  this  product 
into  a  press.  Research  is  still  needed  until  a  work¬ 
able  unit  has  been  built. 

Besides  the  work  that  is  needed  on  the  machinery 
there  is  also  much  scope  for  botanical  and  agricul¬ 
tural  work.  Hitherto  a  forage  crop  has  had  to 
possess  a  texture  and  flavour  acceptable  to  stock. 
Most  of  the  necessary  research  to  find  which  plants 
give  the  biggest  return  of  dry  matter  and  extractable 
protein  per  acre  can  be  done  on  small  scale  plots. 
But  once  some  conclusions  have  been  reached,  they 
need  confirmation  by  large  scale  extraction,  partly 
to  confirm  the  laboratory  results  and  partly  to  get 
enough  protein  to  be  sure  that  it  has  the  expected 
feeding  value.  It  may  be  that  no  crops  better  than 
those  already  in  use,  either  in  Britain  or  overseas, 
will  be  found  at  an  early  stage  in  the  work,  but  the 
standard  crops  offer  much  scope  for  variation. 

The  effect  of  fertilisers  and  irrigation  is  already 
being  actively  studied  at  Rothamsted;  this  work 
could  usefully  be  supplemented  by  a  study  of  the 
extractability  and  quality  of  the  protein.  All  the 
leafy  agricultural  wastes  also  need  examination  as 
do  plants  such  as  bracken  and  sedges  that  grow  on 
uncultivated  areas. 

Work  on  the  large  scale  extraction  of  leaf  protein 
has  now  been  going  on  in  an  uncertain  manner  with 
support  from  various  Government  departments  for 
13  years.  It  seems  to  have  arrived  at  a  stage  when, 
with  little  more  effort,  a  conclusion  could  be  reached 
and  machinerv’  designed  which  would  be  suitable  for 
use  both  in  Britain  and  overseas. 

Toxic  Residues  in  Food 

The  report  of  the  Working  Party  on  precautionary 
measures  against  toxic  chemicals  used  in  agriculture, 
the  residues  of  which  may  be  present  in  food,  is 
evidence  of  a  very  thorough  enquiry  on  the  subject, 
the  main  headings  being: 

(a)  The  substances  that  are  being  used,  or  that  it  is 
proposed  should  be  used,  to  protect  growing  crop)s  and 
stored  foods. 

(b)  The  extent  to  which  these  compounds  are  used, 
and  the  stage  at  which  they  are  to  be  added  to  growing 
or  stored  food. 

(c)  The  extent  to  which  the  food  consumed  is  con¬ 
taminated  by  these  materials. 

(d)  The  effect  such  contamination  might  have  upon 
the  consumer. 

(e)  The  present  arrangements  for  controlling  the  use 
of  these  substances,  and  whether  the  Government 
Departments  have  sufficient  powers  to  obtain  informa¬ 
tion  about  new  substances  before  these  are  brought 
into  use,  and  to  protect  the  public  against  substances 
which,  by  reason  of  toxic  residues,  may  be  harmful  to 
health. 

Major  attention  has  been  given  to  the  compounds 
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which  have  been  introduced  in  recent  years,  such  as 
DDT,  BHC,  parathion,  TEPP,  schradan,  tecnazene 
(TCXB),  propham  (IPPC),  and  DNC.  A  descrip¬ 
tion  of  crop-protecting  chemicals,  with  details  of 
their  chemical  formulae,  is  contained  in  a  useful 
Appendix. 

No  less  than  45  trade  and  professional  organisa¬ 
tions  were  approached  for  evidence  on  the  use  of 
toxic  chemicals  in  agriculture  and  in  the  storage  of 
foods;  on  the  risks  to  public  health  arising  from  the 
use  of  these  substances;  and  on  the  residues  which 
may  remain  on  food  at  the  time  of  sale. 

In  the  summary,  10  items  are  set  out,  all  evidenc¬ 
ing  the  importance  and  complexity  of  the  problem. 
The  last  of  these,  mentioning  the  general  lack  of 
information  about  the  use  of  crop-protecting  chemi¬ 
cals,  and  suggesting  that  the  situation  could  be 
improved  by  augmenting  the  existing  facilities  for 
obtaining  such  information,  underlines  the  necessity 
for  energetic  action. 

Small  Town  Fluorination  Fight 

An  amusing  account  of  the  rumpus  which  started  in 
a  small  New  England  town  is  given  in  The  Scientific 
Monthly  (77,  5,  240).  The  question  of  flourination 
of  the  local  water  supply  arose  at  the  1952  town 
meeting,  when  two  local  dentists  testified  that  the 
American  Dental  Association  had  endorsed  fluorina¬ 
tion  as  a  safe  and  effective  way  of  reducing  dental 
decay,  whereupon  an  order  for  equipment  was 
placed,  which  duly  arrived  in  January,  1953. 

By  this  time,  the  opposition  had  become  vocal  and 
an  item  was  placed  on  the  agenda  for  the  forth¬ 
coming  1953  town  meeting  to  sell  the  equipment. 
The  opposition  expressed  its  views  in  a  series  of 
letters  to  the  local  papers.  “  Fluorination  was  a 
dangerous  practice,  fluorides  were  rat  poison,  cities 
which  had  adopted  fluorination  showed  marked  in¬ 
creases  in  heart  and  kidney  disease,  bone  fluorosis, 
stillbirths,"  and  so  on. 

Opposing  attitudes  ranged  the  whole  spectrum  of 
belief  from  the  thoughtful  conservatism  which 
argued  that  the  town  ought  to  wait  a  few  years  until 
more  was  known,  to  the  frantic  assertion  that 
fluorination  was  a  satanic  (or  Communist)  plot. 

Advocates  of  fluorination  sought  to  meet  the 
issues.  They  read  scientific  articles  and  wrote  letters 
to  the  paper,  stating  facts  and  figures  from  the  New¬ 
burgh  experiment,  giving  statistics  from  areas  of 
the  country  where  fluorides  occurred  naturally  or 
were  added  to  drinking  water,  showing  that  dental 
health  was  greatly  improved  and  also  that  no  harm¬ 
ful  results  followed.  The  opposition  countered  with 
the  distinction  between  fluorides  which  occur 
naturally,  "as  God  made  them,"  and  "man¬ 
made,"  the  former  being  beneficial  and  the  latter 
harmful. 


Meetings  galore  were  held  and  pros  and  cons 
ventilated  with  vigour  and  passion.  One  person  who 
had  spoken  for  fluorination  was  accosted  in  the  main 
street  as  a  stinker  and  a  Communist. 

A  secret  ballot  was  held,  before  which  the  newly- 
formed  Anti-fluorination  Association  bought  adver¬ 
tising  space  in  the  local  paper.  A  crescendo  was 
achieved  the  day  before  the  result  was  declared  by 
the  warning  that  fluorination  would  produce  “a 
third  generation,  degenerated  to  crippled  Pyg. 
mies."  The  result  was  a  vote  1,114  fo  4^5  against 
fluorination.  As  the  author  remarks;  "It 
was  an  authentic  social  revolt  in  the  pro-fascist 
pattern." 

Advocates  suggest  that  in  a  few  years  after  emo¬ 
tions  have  cooled,  the  issue  can  be  raised  again. 
Opponents  reply  that  fluorination  will  take  place  in 
their  town  over  their  dead  bodies. 

Slimming  in  the  Bath 

To  impart  piquancy  to  an  analytical  report  is  no 
easy  matter,  but  some  items  in  Mr.  H.  H.  Bagnall’s 
quarterly  reports,  as  City  Analyst  for  Birmingham, 
exhibit  a  dry  humour  delightful  to  read.  His  report 
for  the  fourth  quarter  is  no  exception,  as  will  be 
seen  by  his  description  of  a  slimming  preparation  he 
examined. 

"A  very  remarkable  so-called  slimming  prepara¬ 
tion  consisted  of  a  white  powder  which  was  sold  in 
small  paper  packets  each  containing  about  half  an 
ounce.  Instructions  were  given  to  dissolve  the 
powder  in  a  bath  containing  hot  water,  and  then, 
after  washing  with  soap  in  the  usual  way,  to  lie  in 
the  solution  for  at  least  15  minutes.  This  procedure 
repeated  perseveringly  for  six  weeks  was  alleged  to 
remove  superfluous  fat,  by  precisely  what  magical 
process  was  not  stated,  fn  the  pamphlet  supplied, 
however,  a  scheme  of  dieting  was  outlined  which 
might  have  some  effect  simply  because  one  was 
advised  to  avoid  certain  foods  known  to  be  fat 
forming,  but  this  was  given  less  prominence  than 
the  reference  to  the  wonder-working  powder. 

"The  formula  for  this  was  given  in  pseudo¬ 
scientific  jargon  on  the  back  of  the  packet  and,  when 
translated,  proved  to  be  a  mixture  of  Epsom  salts, 
Glauber's  salt,  and  common  salt  in  roughly  equal 
parts,  together  with  traces  of  calcium  and  magnes¬ 
ium  chlorides,  potassium  iodide  and  bromide,  and 
iodine  as  makeweights.  The  last  of  these  ingredients 
was  not  present  at  all  and  would  have  made  no 
difference  if  it  had  been,  but  a  delightful  air  of 
immense  accuracy  in  dispensing  was  given  by  the 
declaration  of  the  percentages  of  ingredients  to  no 
fewer  than  four  places  of  decimals.  One  could  not 
avoid  having  the  conviction  that  much  better  results 
would  be  obtained  by  drinking  the  solution  instead 
of  bathing  in  it.*' 
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Quick  Freezing  in  Ireland 

Just  over  seven  years  ago.  The  National  Ice  and  Cold  Storage  Co.,  Ltd.,  decided  to  embark  on 
the  quick  freezing  of  foods.  The  rich  resources  of  the  fertile  lands  around  Dublin  offered  fruit 
and  vegetables  in  abundance,  and  there  were  the  prawns  of  Dublin  Bay,  as  well  as  other  fish 
coming  in  regularly  from  nearby  harbours.  One  of  the  buildings  of  the  N.I.C.S.  Company  at 
Sir  John  Rogerson's  Quay,  on  the  banks  of  the  river  Liffey,  was  converted  to  the  needs  of 
quick  freezing  and  its  ancillary  operations  and  since  the  start  of  these  operations,  many 
improvements  have  been  brought  about  by  the  installation  of  new  machinery  and  the  development 
of  packaging  methods,  the  constant  aim  being  to  reduce  production  costs  and  at  the  same  time 
maintain  a  high  standard  of  quality. 


The  freshly  harvested  pea  plants  are  loaded  into  the  mobile  viner. 


IN  common  with  most  quick 
freeze  processors,  peas  form  the 
basic  product  of  this  Dublin  plant, 
and  the  output  of  this  commodity 
far  exceeds  that  for  other  produce. 
Supplementing  the  crops  of  their 
own  farms  and  fields  in  the 
northern  parts  of  the  county, 
Ever-Fresh  F'oods,  Ltd.,  an  asso¬ 
ciated  company  of  the  National 
Ice  and  Cold  Storage  Co.,  handle 
peas  and  other  produce  grown 
under  contract  in  other  parts  of 
the  county  and  also  in  County 
Wicklow. 

Hanesting  the  Peas 
On  the  company’s  own  farm  at 
Kinsealey,  lorries  of  12  ton 
capacity  bring  in  peas  harvested 
from  an  area  within  a  five-mile 
radius,  at  the  rate  of  one  every 
20  minutes.  This  lorry  service, 
originally  operated  under  contract 
by  the  Great  Northern  Railway 
Company  but  now  jointly  run  by 
the  Governments  of  Ireland  and 
Northern  Ireland,  supplies  a  con¬ 
tinuous  shuttle  service  between  the 
fields  and  the  stationary  viner. 


The  peas  emerge  from  the  viner 
into  wooden  boxes,  stacked  as 
they  are  filled  for  loading  on  the 
firm’s  own  lorries  for  transit  to  the 
factory.  The  haulms  are  simul¬ 
taneously  collected  on  a  tractor- 
driven  buck-rake  and  tipped  into 


a  silo,  constructed  of  acid-resistant 
concrete,  adjacent  to  the  viner. 

The  conversion  of  pea  haulms 
into  silage  is  an  important  part  of 
the  firm’s  economy,  for  it  provides 
winter  feed  for  their  herd  of  cattle. 
It  is  stated  that  the  vines  from 
one  acre  of  peas  provide  sufficient 
feed  for  two  bullocks  throughout 
the  winter.  In  contrast,  some 
East  Anglian  pea  growers  are 
using  a  combined  pea-harvester 
and  viner,  which  scatters  the 
haulms  on  the  field  for  ploughing 
back. 


Mobile  Viners 

On  one  farm  an  American 
mobile  viner  is  being  used,  one  of 
the  first  of  its  kind  to  be  used  on 
this  side  of  the  Atlantic,  although 
mobile  viners  of  British  and  Bel¬ 
gian  manufacture  were  used  dur¬ 
ing  the  last  pea  harvesting  season 
in  Norfolk  and  Lincolnshire. 


The  peas  are  poured  into  the  hopper  at 
the  head  of  the  processing  line. 
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The  peas  travel  up  the  bucket  elevator  into  a  tank  of  circulating  water. 


Instead  of  employing  a  fleet  of  per  at  the  head  of  the  processing 
lorries  to  bring  the  harvested  peas  line, 

to  a  centrally  situated  static  viner,  From  the  hopper,  they  pass  by 
the  company  are  now  able  to  speed  bucket  elevator  to  a  tank  of  con- 
up  production  and  reduce  the  tinuously  flowing  water  supplied 
time-lag  between  field  and  factory  by  a  pump  immediately  beneath, 
by  threshing  the  vines  in  the  field  They  are  then  subjected  to  a 
where  they  are  harvested.  The  second  cleaning  process  under 
viner  is  trailed  by  a  tractor  from  sprays  in  a  revolving  drum, 
one  field  to  another  as  the  work  h'rom  this  stage,  they  are  carried 
proceeds.  by  another  and  longer  bucket 

The  potentialities  of  the  mobile  elevator  to  the  blancher  on  the 
viner  are  greater  on  the  more  first  floor. 


This  arrangement  has  the  ad-  f 
vantage  of  releasing  a  substantial 
amount  of  space  on  the  ground 
floor,  both  the  blanching  and 
cooling  operations  being  carried 
on  at  this  higher  level.  As  the 
peas  pass  out  of  the  blancher,  they 
are  flumed  along  a  150  ft,  length 
of  trough  fixed  to  and  following  a 
rectangular  route  around  tin*  ceil¬ 
ing,  This  ensures  the  complete 
cooling  of  the  peas  before  packag¬ 
ing.  During  hot  weather,  when 
their  transit  in  cool  water  may  not 
be  quite  so  quickly  effective, 
the  peas  are  also  subjected  to 
spraying  by  means  of  a  hand- 
operated  hose  as  they  pass  from 
the  flume  into  wire  baskets,  in 
which  they  are  carried  to  the  j)ack- 
ing  benches. 

Standardisation  of  Packaging  .Methods 
After  a  long  period  of  e.\|)eri- 
ment  with  different  packaging 
methods  and  materials,  the  com- 
{)any  have  standardised  a  fold- 
over,  creased-shoulder  tyi)e  of 
waxed  container  for  their  con¬ 
sumer  packs,  the  makers  of  which 
have  produced  their  own  heat¬ 
sealing  machine.  This  makes  jios- 
sible  the  permanent  heat  sealing  of 
the  relatively  thick,  wax-impreg¬ 
nated  cartridge  paper  of  which 
these  packs  are  made. 

Lower  costs  and  a  saving  of 
time  have  resulted  from  the  use 
of  these  containers,  which  need 
neither  interior  linings  of  cellulose 
film  nor  outer  wrappings  of  waxed 
paper  or  transparent  film.  They 


widely  scattered  farms  in  the 
W  icklow  Mountains,  where  peas 
are  planted  at  suitably  spaced  in¬ 
tervals  of  time  to  give  a  staggered 
crop.  This  growing  at  different 
altitudes  has  become  a  vital  part 
of  the  company’s  policy  as  it  ex- 
{jands  the  pea  processing  period 
trom  something  under  six  weeks 
to  a  period  varying  (according 
to  the  weather)  from  10  to  12 
weeks. 


Factory  Operations 

When  the  peas  arrive  at  the 
factory,  those  that  have  been 
vined  in  the  field  are  generally 
passed  through  a  winnowing  ma¬ 
chine;  those  that  have  been  vined 
on  the  static  machine  at  the  farm, 
to  which  a  wdnnower  is  attached. 


are  tipped  straight  into  a  hop-  The  bucket  elevator  carries  the  peas  to  the  blancher. 
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constitute  an  adaptation  for  quick 
freeziiif’  of  the  tapering  sided  car¬ 
ton  widely  used  for  many  different 
kinds  of  food  products  in  pow¬ 
dered,  granulated,  dried,  or  liquid 
form. 

For  quick  freezing  purposes, 
two  changes  have  had  to  be 
made:  the  sides  have  been  made 
vertical  so  that  the  base  is  of  the 
same  dimensions  as  the  top,  and 
the  fold-over  flap  which  forms  the 
closure  is  heat  sealed  and  flattened 
instead  of  being  held  by  a  crimped 
metal  or  plastic  clip.  The  filled 
packs  can  thus  be  placed  flush  side 
by  side  and  in  flat  contact  with  the 
trays  for  insertion  in  the  plate 
freezers. 

In  addition  to  being  more 
economical  in  material,  they  have 
the  further  advantage  of  being 
equally  well  suited  for  fruit  frozen 
in  syrup  or  sugar. 

Storage  Problems 

On  the  other  hand,  unlike  the 
ta|)ering  sided  cartons,  they  can¬ 
not  be  nested.  For  despatch  to 
the  quick  freeze  processor  in  fibre- 
board  cases,  as  well  as  for  storage 
on  arrival,  they  take  up  as  much 
as  eight  times  the  space  and,  un¬ 
like  the  ordinary  rectangular  box- 
type  cartons  with  tuck-in  lids, 
they  cannot  be  packed  flat  for 
forming  into  shape  on  the  quick 
freeze  processors'  premises. 


After  travelling  in  a  cooling  flume  at  ceiling  level,  the  peas  pass  down  the  chute 
into  wire  baskets. 


The  21  lb.  catering  packs  are  over-wrapped  and  heat  sealed. 
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For  catering  packs,  the  com¬ 
pany  use  two  kinds  of  container: 
a  2i  lb.  carton  with  a  cellulose 
film  liner  and  a  15  lb.  case  of  cor¬ 
rugated  fibreboard  lined  with  a 
bag  made  of  coated  paper.  The 
bags  are  formed  by  the  packaging 
staff  during  lulls  in  processing  by 
heat  sealing  the  material  from 
read\’-cut  sheets  supplied  in  the 
size  required. 

The  corrugated  fibreboard  cases 
used  for  this  purpose,  as  well  as 
those  used  as  outers  for  the  con¬ 
sumer  packs,  can  be  stacked  flat. 
Similarly,  their  forming  into  shape 
for  use  can  be  treated  as  a  “  stock 
job"  during  the  intervals  that 
sometimes  occur  between  the  last 
deliveries  of  one  product  and  the 
first  consignments  of  another. 

Both  air-blast  and  contact-plate 
freezers  are  used  in  this  Dublin 
plant.  One  of  the  former  is  of  un¬ 
usual  construction  in  that  the 
freezing  compartments  are  on 
either  side  of  a  central  gangway, 
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The  folded  over  closures  of  the  consumer  packs  are  heat  sealed. 


which  is  kept  at  a  cool  tempera¬ 
ture.  The  trucks  can,  therefore, 
be  pushed  into  this  air-lock,  and 
the  prepacked  products  thus  pass 
through  a  short  pre-cooling  stage 
before  they  enter  the  freezer. 

Practically  the  whole  of  the  out¬ 
put  of  Ever  Fresh  Foods  is  ex- 
})orted  to  England  for  distribution. 


Zinc  in 

The  Food  Standards  Committee 
has  considered  and  adopted  a  re¬ 
port  by  its  Metallic  Contamination 
Sub-Committee  in  respect  of  the 
limits  of  zinc  in  foods. 

Zinc,  like  copper,  has  a  definite 
physiological  function  in  the 
human  organism  and  is  an  essen¬ 
tial  constituent  of  an  enzyme, 
which  is  found  in  red  blood 
cor{)Uscles  and  which  plays  an 
important  part  in  the  transport  of 
carbon  dioxide  by  the  blood. 
Zinc  occurs  in  the  liver  and  spleen 
to  the  extent  of  50  to  140  p.p.m. 
and  is  found  in  hair,  nails,  skin, 
and  teeth  in  amounts  up  to  200 
p.p.m.  Small  amounts  of  zinc 
appear  to  be  necessary  for  plant 
growth,  but  larger  concentrations 
are  toxic.  Soils  may  contain  from 
I  to  5  p.p.m.  of  zinc  and  some¬ 
times  much  more.  Sea  fish 
usually  have  a  low  zinc  content, 
but  very  high  concentrations 
(over  1,000  p.p.m.)  have  been 
found  in  oysters. 


SO.ME  SUPPLIERS  OF  EQUIPMENT 
Pea  harvester:  Eastern  Countie*  Fanners’ 
Co-operative  Association. 

Mobile  viner:  Chisholm  Ryder. 

Static  viner:  Mather  and  Platt. 

Waxed  cartons  and  heat  sealing  device: 
Satona. 

Sealing  machine  for  caterers’  packs : 

Robinson  Wax  Paper. 

.\ngle  strips:  Dexion. 

British  Distributors:  Lovell,  Wall  and 
Co. 


Foods 

The  normal  daily  intake  of  an 
adult  has  been  estimated  at  12  mg. 
and  the  amount  required  to 
balance  metabolic  loss  appears  to 
be  of  the  order  of  10  mg. 

At  the  other  extreme,  outbreaks 
of  violent  vomiting  have  occurred 
from  eating  food  prepared  in  zinc 
or  galvanised  iron  containers  and 
showing  a  zinc  content  to  the 
order  of  800  p.p.m.,  but  there  are 
no  records  of  chronic  poisoning. 
The  emetic  dose  of  zinc  sulphate 
is  shown  in  the  British  Phar¬ 
macopoeia  at  600  to  2,000  mg., 
but  zinc  sulphate  is  rarely,  if  ever, 
used  for  this  purpo.se. 

The  unsuitability  of  zinc  and 
galvanised  iron  containers  for 
storing  or  cooking  food  is  no 
doubt  widely  recognised,  but  it 
may  be  pertinent  to  point  out  that 
outbreaks  of  poisoning  have  been 
attributed  to  the  inadvertent  use 
of  galvanised  vessels,  for  example, 
to  drinking  rain  water  collected 
from  galvanised  iron  roofs  or 


stored  in  gah’anised  iron  tanks; 
that  acid  and  saline  liquids  are 
particularly  corrosive  to  zinc;  and 
that  galvanised  iron  vessels  should 
not  be  used  in  the  preparation  of 
foods  or  for  the  storage  of  moist 
foods.  If  containers  made  of  “I” 
sheet  zinc  are  used  for  the 
storage  of  food,  a  film  of  zinc 
oxide  may  form  which  is  easily 
detached  and  may  contaminate 
the  food. 

Figures  of  zinc  contamination 
by  Port  Medical  Authorities, 
public  analysts,  and  food  manu¬ 
facturing  firms  satisfied  the  Sub- 
Committee  that  public  health  re¬ 
quirements  would  be  met  by 
observing  limits  consistent  with 
efficient  commercial  practice  as 
follows : 

p.p.m. 

Hcverages  rfady-to-ilriiik  . .  5 

<  )ther  fiHHls  . .  . .  . .  yj 

For  edible  gelatin  a  maximum 
of  100  p.p.m.  zinc  has  already 
been  prescribed;  apart  from  this 
and  from  the  reservation  in  the 
next  paragraph,  the  Sub-Com¬ 
mittee  do  not  think  it  should  be 
necessary  to  provide  limits  for 
zinc  contamination  in  other  foods 
in  excess  of  50  p.p.m. 

In  view  of  the  high  natural  zinc 
content  of  certain  animal  and 
vegetable  products,  e.g.  herrings, 
shell-fish  and  Crustacea,  cereal 
otfals  and  animal  offals,  etc.,  no 
objection  should  be  taken  to  the 
sale  of  such  articles  containing 
zinc  in  excess  of  50  p.p.m.  if  it 
can  be  shown  that  the  zinc  is  of 
natural  occurrence. 

In  the  ab.sence  of  any  new 
developments,  it  is  not  considered 
necessary  to  give  statutory  effect 
to  the  limits  recommended. 


The  Leonard  Hill  Technical 
Group 

Articles  published  in  some  of 
our  associate  journals  in  the 
Leonard  Hill  Technical  Group 
this  month  include: 

World  Crops. — Handling  Ba¬ 
nanas  at  the  Port  of  Bristol. 

Building  Materials  Digest. 
Copper  and  its  Funetions  in 
Buildings. 

Atomics. — Nuclear  Reactors 
and  Power  Production. 

Manufacturing  Chemist.  — 
Paper  Chromatography  and 
Electrophoresis. 

Paint  Manufacture.  —  Protec¬ 
tion  of  P'errous  Metals. 
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Vitaminisation  of  Margarine 

During  the  First  U  orld  >\'ar  most  authorities  on  nutrition  regarded  margarine  as  a' reasonably 
good  substitute  for  butter  since  it  provides  about  the  same  energy  value  in  the  form  of  fat.  Soon 
after  the  war  ended,  the  nutritional  importance  of  the  fat  soluble  vitamins  A  and  D  became  generally 
recognised.  The  nutritive  value  of  edible  oils  and  fats  could  no  longer  be  assessed  solely  in  terms 
of  energy  equivalent.  Considerable  amounts  of  vitamin  A  and  to  a  lesser  extent  of  vitamin  D 
were  shown  to  be  present  in  butter,  but  absent  from  most  of  the  vegetable  oils  and  fats  then  being 
used  in  margarine  manufacture.  It  was  not  until  the  late  twenties  that  the  technical  difficulties 
were  overcome  and  it  became  possible  to  add  vitamins  A  and  D  to  margarine.  By  1939,  it  was 
estimated  that  some  75  per  cent,  of  the  branded  margarine  on  sale  in  this  country  (representing 
practically  all  domestic  quality  margarine,  regardless  of  price)  contained  these  added  vitamins. 


WITH  the  outbreak  of  the 
Second  W’orld  War,  it  be¬ 
came  apparent  that  supplies  of 
those  foods  which  were  important 
sources  of  vitamins  A  and  D  in  the 
diet  would  decrease.  In  January, 
1940,  with  the  support  of  the  Food 
Rationing  (Special  Diets)  Advis¬ 
ory  C  ommittee  of  the  Medical 
Research  Council,  the  Govern¬ 
ment  decided  that  in  the  interests 
of  health  all  margarine  should  be 
adequately  vitaminised,  a  decision 
which  was  supported  by  the 
Margarine  Manufacturers’  Asso¬ 
ciation.  This  requirement  has, 
during  control,  been  imposed  as  a 
condition  of  a  licence  to  manu¬ 
facture. 

Since  February,  1940,  the  vita¬ 
min  \  content  of  margarine  for 
domestic  use  has  been  set  at 
450-550  international  units  per 
ounce  (i.u.  per  oz.)  or  16-19 
international  units  per  gram  (i.u. 
per  g.).  For  Kosher  vegetarian 
margarine  the  level  was  originally 
200-300  i.u.  per  oz.,  since  this 
margarine  derived  its  vitamin  A 
content  solely  from  carotene  (pro¬ 
vitamin  .\)  the  addition  of  which 
in  the  full  amounts  would  have 
produced  an  unacceptable  deep 
orange  colour.  Since  January, 
1952,  the  use  of  synthetic  vitamin 
A  has  enabled  Kosher  vegetarian 
margarine  to  be  vitaminised  up  to 
the  level  of  450-550  i.u.  per  oz. 
Part  of  the  vitamin  A  content  of 
both  types  of  margarine  may  still 
be  derived  from  provitamin  A. 

The  level  of  fortification  with 
vitamin  I)  had,  on  supply 
grounds,  to  be  set  initially  at  30 
i.u.  per  oz.  In  1941,  it  became 
possible  to  raise  it  to  60  i.u.  and 

Food  Standards  Committee,  Ministry 
of  Food,  Report,  February,  1954. 
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by  1945,  supplies  of  vitamin  D 
were  sufficient  to  enable  it  to  be 
raised  to  90  i.u.  per  oz. 

When  margarine  is  decon¬ 
trolled,  the  existing  licensing  re¬ 
quirement  to  add  vitamins  will 
lapse.  The  Food  Standards  Com¬ 
mittee  has,  therefore,  been  asked 
to  consider  whether  it  is  desirable 
that  vitaminisation  should  be 
perpetuated  by  statutory  means; 
if  so,  whether  the  present  levels  of 
fortification  with  vitamins  A  and 
D  are  satisfactory;  whether  mini¬ 
mum  levels  or  a  range  should  be 
prescribed ;  what  methods  of 
testing  would  be  appropriate;  and 
what  manufacturing  and  enforce¬ 
ment  problems  would  arise. 

Nutritional  Implications 

Vitamins  A  and  D  are  essential 
nutrients  and  must  be  consumed 
in  adequate  amounts  if  good 
health  is  to  be  maintained  and 
malnutrition  avoided.  Both  vita¬ 
mins  are  more  important  during 
the  periods  of  pregnancy,  lacta¬ 
tion,  and  growth,  but,  although 
our  knowledge  of  precise  require¬ 
ments  is  incomplete  (particularly 
in  respect  of  vitamin  D)  there  is 
no  doubt  that  both  vitamins  are 
needed  by  people  of  all  ages. 

The  National  Food  Survey  has 
shown  that  the  present  vitamin¬ 
ised  margarine  is  the  source  of  a 
substantial  proportion  of  the  total 
amounts  of  both  vitamins  con¬ 
sumed  by  the  population  and  is 
particularly  important  in  the 
larger  families  and  lower  income 
groups.  It  is  generally  recognised 
by  medical  and  nutritional  auth¬ 
orities  that  the  addition  of  suffi¬ 
cient  vitamins  A  and  D  to 
margarine  to  ensure  a  satisfactory 
intake  of  these  vitamins  by  all 


sections  of  the  population  consti¬ 
tutes  an  important  health  measure. 

The  medical  and  nutritional 
advisers  of  the  Ministers  of  Food 
and  Health  are  agreed  that  the 
vitamin  A  content  of  margarine 
should  be  approximately  equiva¬ 
lent  to  the  level  of  vitamin  A  in 
butter,  as  offered  for  retail  sale  in 
the  United  Kingdom.  They  also 
consider  that  the  present  level  of 
90  i.u.  per  oz.  for  vitamin  D  has 
proved  satisfactory  in  practice  and 
that  this  level  should  be  main¬ 
tained. 

Trade  Evidence 

Apart  from  three  companies 
whose  output  represents  only 
about  I  to  2  per  cent,  of  the  total 
margarine  production,  the  mar¬ 
garine  manufacturers  have  sup¬ 
ported  the  proposal  that  vitamins 
A  and  D  should  continue  to  be 
added  to  margarine  for  domestic 
use.  They  felt  that  no  useful 
purpose  would  be  served  by  forti¬ 
fying  margarine  not  intended  for 
domestic  use,  since  it  is  doubtful 
whether  some  forms  of  vitamin  A 
are  stable  when  subjected  to 
certain  processes  used  in  food 
manufacture. 

They  accepted  the  principle 
that  the  vitamin  A  content  of 
margarine  should  be  of  the  same 
order  as  that  of  butter.  They 
agreed  that  the  level  should  be 
prescribed,  but  suggested  that 
there  should  be  a  tolerance  to 
allow  for  possible  losses  in  vitamin 
A  content  between  the  time  of 
addition  by  the  manufacturers  and 
the  time  of  retail  sale.  They  were 
of  the  opinion  that  the  source  of 
vitamin  A  should  not  be  restricted. 

The  manufacturers  also  ac¬ 
cepted  the  present  level  of  fortifi- 
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cation  with  vitamin  D  and  the  use 
of  approved  master  mixes  as  a 
means  of  adding  both  vitamins. 
They  considered  that  the  source 
of  vitamin  I)  should  not  be 
restricted. 

Technical  Investigations 

The  Committee  has  examined 
figures  for  the  vitamin  A  content 
of  butter  from  both  published  and 
unpublished  data.  Since  there 
was  some  doubt  as  to  the  amount 
in  current  supplies  of  butter  as 
offered  for  retail  sale  throughout 
the  year,  the  Committee  arranged 
for  the  determination  of  the  vita¬ 
min  A  content  of  a  series  of 
samples  of  summer  and  winter 
blended  butters.  These  results 
showed  that  the  average  vitamin 
A  content  of  butter  at  the  retail 
stage  was  about  30  i.u.  per  g.  (850 
i.u.  per  oz.). 

If  this  level  were  adopted,  it 
would  necessitate  an  increase  of 
about  50  per  cent,  in  the  vitamin 
A  added  to  margarine.  The  Com¬ 
mittee  has  ascertained  that  sup¬ 
plies  of  vitamin  A  would  be 
adequate  to  meet  such  an  increase 
and  that  the  cost  of  manufacture 
would  not  be  ajvpreciably  affected. 

The  Committee  has  also  exam¬ 
ined  evidence  regarding  the 
possible  loss  in  the  vitamin  A 
content  of  margarine  during 
manufacture,  distribution,  and 
sale.  Such  evidence  indicated 
that  the  loss  during  manufacture 
was  less  than  10  per  cent,  and  was 
subsequently  insignificant.  More¬ 
over,  the  Committee  understands 
that,  after  decontrol,  holding 
stocks  of  margarine  will  be  con¬ 
siderably  reduced  and  the  pre-war 
practice  of  quick  distribution  after 
manufacture  will  again  be  fol¬ 
lowed. 

The  vitamin  A  potency  of 
margarine  may  be  obtained  from 
the  vitamin  A  added  as  such  or 
its  esters  and  also  from  carotene 
(provitamin  A).  Beta-carotene  is 
converted  to  vitamin  A  in  the 
human  body  to  an  extent  depend¬ 
ent  on  its  method  of  administra¬ 
tion.  P'ollowing  investigations, 
the  Medical  Research  Council  has 
recommended  that  when  beta- 
carotene  is  dissolved  in  oil  a 
divisor  of  1-3  should  be  used  for 
converting  beta-carotene  to  vita¬ 
min  A,  i.e.  its  vitamin  A 
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equivalent  should  be  taken  as 
approximately  o-8  of  its  weight. 
Alpha-carotene  is  equivalent  to 
half  its  weight  of  beta-carotene, 
while  the  other  carotenes  are 
biologically  inactive.  The  beta- 
carotene  equivalent  of  a  mixture 
of  carotenes  is,  therefore,  the  sum 
of  its  beta-carotene  plus  one-half 
of  its  alpha-carotene.  Hence  this 
amount  multiplied  by  o-8  repre¬ 
sents  the  vitamin  A  equivalent. 

The  only  source  of  provitamin 
A  used  at  present  in  margarine 
manufacture  is  red  palm  oil, 
which  also  acts  as  a  colouring 
matter.  A  number  of  determina¬ 
tions  show  that  the  average  com¬ 
position  of  the  total  carotenes  of 
red  palm  oil  is  40  per  cent,  beta- 
carotene,  27  per  cent,  alpha- 
carotene,  and  33  per  cent,  bio¬ 
logically  inactive  carotenes.  Its 
beta-carotene  equivalent  is  there- 
fore  53-5  per  cent,  of  the  total 
carotenes. 

The  Committee  has  considered 
in  detail  the  available  methods  of 
estimation  for  vitamins  A  and  I). 
There  w{)uld  be  no  difficulty  in 
ascertaining  whether  vitamin  A  is 
present  in  the  amount  prescribed. 
As  regards  vitamin  I),  the  only 
method  so  far  available  is  that  of 
biological  assay.  This  is  time- 
consuming  and  expensive,  and 
few  Food  and  Drugs  Authorities 
could  be  expected  to  carry  it  out 
at  the  present  time.  The  Commit¬ 
tee  has  therefore  examined  the 
possibilities  of  the  use  of  an 
approved  master  mix,  containing 
the  two  vitamins  in  the  proper 
proportions.  If  such  a  master 
mix  were  added  to  margarine,  the 
vitamin  I)  content  could  be 
deduced  from  estimations  of  the 
vitamin  A  content  of  the  marg¬ 
arine. 

Having  considered  the  above 
evidence,  the  Committee  is  of  the 
opinion  that,  in  the  interests  of  the 
health  of  the  population,  stand¬ 
ards  should  be  prescribed  for  the 
vitamin  A  and  D  contents  of 
domestic  margarine  by  means  of 
a  Statutory  Instrument. 

Mtamin  Content 

The  Committee  considers  that 
the  level  of  v’itamin  A  in  marg¬ 
arine  should  be  equivalent  to  that 
of  average  butter  as  offered  for 
retail  sale,  and  that  the  present 


level  of  fortification  with  vitamin  f 
I)  should  be  maintained. 

The  Committee  considers  tnat  a  I 
tolerance  of  ±  10  per  cent,  should  I 
be  allowed  for  both  vitamins  to  I 
cover  any  unevenness  in  the  mix¬ 
ing  and  any  possible  loss  in 
manufacture  or  storage;  further, 
that  the  contribution  of  provita¬ 
min  A  should  be  taken  into 
account  in  assessing  the  total  I 
vitamin  A  content.  The  Commit-  I 
tee  does  not  feel  that  it  is  necessary  | 
to  stipulate  the  source  of  vitamins 
A  and  D  to  be  used  in  the  fortifica-  I 
tion  of  margarine.  [ 

Scope  of  the  Statutory  Instrument  | 

The  Committee  considers  that  | 
nutritional  needs  would  be  met  if  I 
vitaminisation  were  limited  to  [ 

domestic  margarine,  including  ! 

that  used  by  caterers  and  institu-  [ 

tions.  I 

Im|X)rted  domestic  margarine  I 

should  be  required  to  comply  with  | 

the  proposed  standards;  imjxtrters  I 

should  accordingly’  be  advised  to  | 

obtain  from  their  suppliers  a  f 

warranty  certifying  that  the  two  ; 

vitamins  have  been  added  in  the 
form  of  an  approved  master  mix.  | 

Use  of  Master  Mix 

The  Committee  is  satisfied  that 
a  statutory’  standard  for  vitamin  j 

A  content  can  be  enforced  pro-  ’ 

vided  an  approved  method  of  i 

analy’sis  is  prescribed.  The  Com-  | 

mittee  has  ascertained  that  a  ! 

suitable  method  is  in  fact  avail-  , 

able. 

For  the  reasons  stated  above, 
the  Committee  considers  that  the 
use  of  a  master  mix  of  vitamins  A  1 
and  I)  in  known  proportions  pro-  ’ 
vides,  in  present  circumstances,  • 
the  only'  practicable  method  | 

of  ensuring,  for  enforcement  1 

purposes,  the  {)resence  of  the  j)re- 
scribed  quantities  of  vitamin  D. 

The  Committee  consequently  • 

considers  that  the  use  of  a  master 
mix  should  be  made  obligatory 
and  that  the  formula  should  be 
subject  t{)  the  approval  of 
the  Minister.  Manufacturers  of 
master  mixes  should  be  advised  i 

to  obtain  approval  before  the  g 

Order  comes  into  force  for  any 
master  mix  they  may  wish  to 
supply  to  margarine  manufactur¬ 
ers.  The  manufacturers  of  the 
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mixes  would  be  required  to  dis¬ 
close  the  amount  of  vitamin  A 
added  as  such  or  as  its  esters,  the 
total  amount  of  carotenes  present 
and  their  beta-carotene  equiva¬ 
lent,  and  the  proportion  of  total 
vitamin  A  to  vitamin  I).  The 
Committee  has  been  assured  by 
the  Marf’arine  Manufacturers' 
Association  that  these  proposals 
are  acceptable  to  them. 

Ubellint' 

The  Committee  considers  that 
a  statement  of  vitamin  contents 
should  continue  to  appear  on  the 
wrappers  of  margarine;  the  con¬ 
tents  should  be  stated  in  interna¬ 
tional  units  per  ounce  as  at 
present. 

Recommendations 

The  ('ommittee  recommends : 


The  ('ommonwealth  Economic 
Committee  have  recently  pub¬ 
lished  three  of  their  annual 
summaries  of  food  supplies  for 
1952.  In  the  first  of  these,*  dealing 
with  dairy  produce,  it  is  stated 
that,  while  the  output  of  milk  and 
most  milk  products  in  many 
countries  was  maintained  or 
increased  in  1952,  butter  produc¬ 
tion  again  declined  and  world 
butter  exports  were  30  |)er  cent, 
below  pre-war. 

W’orld  cheese  production  con¬ 
tinued  to  increase,  although  inter¬ 
national  trade  was  reduced  b\’  the 
operation  of  import  restrictions 
and  currency  problems.  In  the 
United  Kingdom,  the  emphasis 
has  been  on  prtxluction  of  cheese 
for  the  ration  which,  in  1952, 
equalled  the  1950  level  of  55,000 
tons. 

Output  of  condensed  milk  in 
most  countries  showed  a  further 
increase  in  the  year  under  review 
and  was  about  50  per  cent,  greater 
than  in  1938,  while  the  rise  in 
production  of  milk  powder,  par- 

‘  Dairy  Produce.  Pp.  126 -rxv. 

’  Meal.  Pp.  i07-i-iv. 

’  Fruit.  Pp.  1594- iv.  .\11  published 
for  the  Commonwealth  Economic  Com¬ 
mittee  by  H.M.S.O.  Price  5s.  each. 
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ducecl  anil  imported  domestic  mar¬ 
garine  shoiiKI  lie  prescrilieil; 

(ii)  (ii)  that  the  vitamin  .\  content  should 

tie  lietweeii  27  anti  3J  i.u.  per  g. 
(760-940  i.u.  ()er  oz.)  and  the 
vitamin  1)  content  l>etween  2-9 
and  3-5  i.u.  per  g.  («o-ioo  i.u. 
(>er  oz.). 

{/>)  that  for  the  pur|K)ses  of  this 
stantlaril,  the  vitamin  A  content 
should  l>e  calculated  as  the  sum 
of  the  vitamin  present  as  such 
or  of  its  esters  plus  o-S  times  the 
lieta-carotene  equivalent  of  any 
carotenes  present,  alpha-carotene 
being  consitlereil  as  equivalent  to 
half  its  weight  of  In-ta-carotene; 
(<■)  that  when  red  palm  oil  is  used  as 
a  source  of  carotenes,  the  l>eta- 
carotene  equivalent  should  lie 
taken  as  53-5  jH-r  cent,  of  the 
total  carotenes; 

(iii)  that  the  vitamins  should  lx-  required 
to  lie  added  in  the  form  of  a  master 
mix  containing  vitamins  .\  and  I>  in 
known  proportions,  the  com{>osition 
of  each  master  mi.x  to  lx-  subject  to 
the  approval  of  the  Minister; 

(iv)  that  the  methoil  of  analysis  for 
vitamin  .\  should  lx-  prescritx-d  by 
the  .Minister; 

(v)  that  a  statement  of  the  vitamin  con¬ 
tent  in  i.u.  (H-r  oz.  should  appear  on 
the  wrapjxrs  of  all  ilomestic  mar¬ 
garine  packed  tor  retail  siile. 


.>leal.  and  Fruit 

ticularly  in  skimmed  milk  powder, 
has  been  greater  than  for  any 
other  dairy  product. 

Egg  production  in  Western 
European  countries,  traditionally 
the  main  sources  of  egg  exjx)rts, 
declined  sharply  in  1951,  but  in 
1952  world  exports  regained  the 
1950  level,  although  they  re¬ 
mained  about  15  per  cent,  less 
than  in  1938. 

According  to  the  second  sum¬ 
mary,"  world  meat  production 
rose  substantially  in  1952  to  about 
25  per  cent,  above  the  pre-war 
level,  but  international  trade  in 
meat  (still  about  20  per  cent,  less 
than  in  1938)  was  only  slightly 
higher  than  in  1951,  since  con¬ 
sumption  in  most  producing  coun¬ 
tries  rose. 

Output  of  beef  and  veal  in 
Australia,  New  Zealand,  and 
North  America  increased  appre¬ 
ciably,  but  production  in  Argen¬ 
tina  declined  further,  while  in 
the  I’nited  Kingdom  the  upward 
trend  was  checked.  Mutton  and 
lamb  output  in  the  main  producing 
countries  also  rose  substantially, 
while  there  was  a  general  increase 
in  pig  meat  production,  except  in 
Denmark  and  the  Netherlands. 

Trade  in  canned  meat,  which 


had  risen  appreciably  in  1951, 
showed  little  change  as  the  reduc¬ 
tion  in  European  and  South 
American  supplies  was  offset  by 
the  pronounced  increase  in  Aus¬ 
tralian  exports. 

Meat  consumption  in  several 
producing  countries  where  an 
appreciable  decline  had  been  re¬ 
corded  in  1951  recovered  in  1952, 
but  in  Canada  and  New  Zealand 
there  was  a  reduction.  The  figures 
for  Australia  and  the  United 
Kingdom  (on  a  per  head  basis) 
were  still  much  lower  than  pre¬ 
war,  but  for  New  Zealand  the 
decline  was  small.  Meat  con¬ 
sumption  in  Argentina,  which 
declined  for  the  third  year  in 
succession,  fell  to  the  pre-war 
level.  United  States  meat  con- 
sumiJtion  more  than  recovered 
from  the  fall  recorded  in  1951  and 
was  18  lb.  per  head  above  the  pre¬ 
war  figure,  while  in  Canada  sup¬ 
plies  were  still  5  lb.  higher  than 
in  1938.  In  the  United  Kingdom 
the  consumption  of  all  meat, 
which  had  fallen  by  25  lb.  in 
1951,  rose  by  ii  lb  in  1952  but 
was  still  35  lb.  lower  than  pre¬ 
war. 

Although  the  world  trade  in 
fresh  fruit  has  not  expanded  to  the 
same  extent  as  production,  it  has 
fully  recovered  from  the  setback 
of  the  war  years.  The  third 
summary  *  shows  that  exports  of 
the  principal  fruits  rose  from  5^ 
million  tons  in  1951  (which  was 
slightly  above  pre-war)  to  5  5 
million  tons  in  1952. 

Exports  of  nearly  all  the  main 
kinds  of  fresh  fruit  entering  inter¬ 
national  trade  showed  some  in¬ 
crease  in  1952,  the  only  notable 
exception  being  apples,  the  1951 
exports  of  which  were  unusually 
heavy.  World  exports  of  oranges 
rose  slightly  to  establish  a  new- 
record  at  over  20  per  cent,  above 
pre-war,  and  there  was  a  substan¬ 
tial  increase  in  banana  exports, 
which  were  easily  the  largest  since 
the  war. 

Developments  in  production 
and  trade  have  been  accompanied 
by  increasing  fruit  consumption 
in  most  countries.  The  United 
Kingdom,  however,  in  spite  of  its 
larger  domestic  production,  still 
continues  to  be  a  notable  excep¬ 
tion.  Fresh  fruit  consumption  in 
the  United  Kingdom  in  1952,  per 
head  of  the  population,  was  under 
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(i)  that  statutory  staiulanls  (or  the  vita¬ 
min  .V  anil  1>  coiitfiits  ot  homi-jiro- 
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65  lb.,  which  is  nearly  14  lb.,  or 
about  17  per  cent.,  less  than  the 
1934-38  average:  the  figure  for 
1951  was  69  lb. 

Canned  fruit  output  in  the 
principal  countries  in  1952  was 
about  7  per  cent,  smaller  than  the 
record  1951  total.  There  was  some 
reduction  in  the  Canadian  and 
South  African  packs,  and  also  in 
the  pineapple  pack  of  Malaya. 
On  the  other  hand,  output  in 
Australia  established  a  new  record 
and  production  was  again  heavy 
in  the  United  Kingdom.  Produc¬ 
tion  of  most  fruits  in  the  United 
States  was  lower  than  in  the  pre¬ 
vious  year;  but  there  were  larger 
packs  of  canned  pineapple  in 
Hawaii  and  other  foreign  coun¬ 
tries. 

Dried  fruit  production  gener¬ 


ally  remained  comparatively  light 
in  1952,  but  there  was  a  marked 
increase  in  the  world  output  of 
dried  raisins,  owing  largely  to 
heavier  packs  in  the  United 
States,  the  leading  source,  and 
Australia. 

Wine  production,  which  has 
been  nearly,  up  to  pre-war  in 
both  1950  and  1951,  fell  slightly 
in  1952  though  it  was  larger  than 
in  other  post-war  years.  Yields 
were  somewhat  heavier  in  France 
and  Spain,  but  these  increases 
were  offset  by  declines  in  other 
countries.  There  was  little  change 
in  the  relatively  small  output  of 
the  two  main  Commonwealth 
wine-producing  countries,  Aus¬ 
tralia  and  South  Africa,  which 
produced  twice  as  much  as  before 
the  war. 


Determination  ot  Fluoride 


One  (»f  the  three  papers  presented 
at  the  fortieth  ordinary  meeting  of 
the  Physical  Methods  Group  of  the 
Society  of  Public  Analysts  and 
Other  Analytical  Chemists  (now 
the  Society  for  Analytical  Chemis¬ 
try)  was  concerned  with  the 
polarographic  determination  of 
fluoride  and  was  presented  by 
B.  J.  MacNulty,  G.  F.  Reynolds, 
ami  E.  A.  Terry. 

Since  it  had  already  been  shown 
that  the  effect  of  fluoride  on  the 
determination  of  aluminium  was  a 
sound  basis  for  determination  of 
the  former,  the  publication  by 
Willard  and  Dean  of  the  polaro¬ 
graphic  method  for  determining 
aluminium  using  pontochrome 
violet  R.S.  provided  the  basis  for 
the  polarographic  determination 
of  fluoride. 

The  method  consists  of  measur¬ 
ing  the  effect  of  an  unknown 
amount  of  fluoride  on  the  polaro¬ 
graphic  step  produced  from  a 
standard  amount  of  aluminium 
and  dye,  and  comparing  the  ob¬ 
served  effect  with  that  produced 
by  known  quantities  of  fluoride. 

It  has  been  shown,  using  stan¬ 
dard  instruments,  that  the  effect 
of  fluoride  on  the  aluminium 
pontochrome  violet  polarographic 
step  is  quantitative  down  to  01 
microgram,  ml.,  while  the  use  of 
the  cathode  ray  polarograph 
enables  a  lower  limit  for  deter¬ 
mination  of  fluoride  in  water  solu¬ 


tion  of  0  001  microgram.  ml.  to 
be  reached.  In  the  latter  case,  it 
has  been  found  necessary  to  allow 
the  solutions  to  stand  for  24  hours 
prior  to  polarographing  in  order 
that  the  slowly  attained  equilibria 
in  the  solution  may  be  reached, 
otherwise  results  are  meaning¬ 
less. 

The  method  has  been  applied  to 
the  determination  of  fluoride  in 
hydrochloric  and  hydrobromic 
acids,  and  bromine.  Impurities 
which  would  otherwise  interfere 
with  the  method  are  removed  by 
shaking  out  with  acetonyl  acetone. 
In  certain  cases  the  minute 
amounts  of  impurities  still  present 
after  shaking  out  prevent  a  flat  top 
to  the  polarographic  step  being 
formed;  this  can  be  overcome  by 
the  addition  of  a  small  amount  of 
cadmium. 

When  using  the  cathode  ray  in¬ 
strument  at  full  sensitivity,  con¬ 
siderable  trouble  was  experienced 
due  to  vibration  of  the  mercury 
pool,  but  the  use  of  an  external 
electrode  avoids  this. 

The  other  two  papers  describing 
the  amperometric  titration  of  zinc 
and  its  apolication  to  the  deter¬ 
mination  of  zinc  in  lubricating  oils 
and  a  tentative  method  for  the  de¬ 
termination  of  calcium  by  means 
of  the  polarograph  were  presented 
by  D.  Pickles  and  C.  C.  Wash- 
brook,  and  Mrs.  Bertha  Lamb 
respectively. 


Malnutrition  Explained 

Since  the  publication  of  the  ('an- 
tor  Lectures  of  1936  delivered 
before  the  Royal  Society  of  .\rts 
by  Sir  Robert  McCarrison,  con¬ 
stant  reference  has  been  made  to 
them  by  subsequent  writers  on 
nutrition  and  kindred  subjects — a 
true  testimony.  The  pamphlet  in 
which  the  lectures  were  first  pub¬ 
lished  having  been  out  of  print  for 
some  years,  it  was  decided  to  re¬ 
print  them  in  their  present  form 
in  1944. 

The  thesis  contained  in  these 
lectures  that  “the  greatest  single 
factor  in  the  acquisition  and 
maintenance  of  good  health  is  per¬ 
fectly  constituted  food”  is  now 
an  established  truth.  The  lec¬ 
tures  provide  experimental  proof 
of  “the  fundamental  importance 
of  food  in  relation  to  health,”  and 
their  publication  should  promote 
the  progressive  improvement  of 
national  diets  and  health. 

The  new  edition*  includes  two 
earlier  essays  of  Sir  Robert's, 
bearing  on  the  subject  of  his 
Cantor  Lectures,  and  a  postscript 
on  recent  advances  in  nutrition 
and  health,  written  expressly  for 
the  book  by  Dr.  Hugh  M.  Sin¬ 
clair.  In  this  postscript.  Dr. 
Sinclair,  commenting  on  the 
evidence  that  has  accumulated 
since  1936,  says  that  “  16  years 
is  a  long  time  in  nutritional  re¬ 
search  and  the  advances  in  this 
period  have  been  very  striking” 
but  that  ‘  ‘  the  new  knowledge 
everywhere  supplements — and  no¬ 
where  cancels — the  thesis.” 

In  conclusion  he  writes:  “  That 
this  world  problem  of  nutrition  is 
now  tackled  on  an  international 
scale  as  the  result  of  researches 
and  preaching  of  men  like  Sir 
Robert.  .  .  .  Successes  already 
achieved  provide  abundant  hope 
for  the  future.  But  what  has  al¬ 
ready  been  done  is  little  in  com¬ 
parison  with  the  tasks  ahead.  To 
paraphrase  the  words  of  the  Mixed 
Committee  on  Nutrition  of  the 
League  of  Nations,  written  in 
1937:  The  application  of  modem 
knowledge  about  nutrition  has 
only  just  begun;  it  is  opening  up 
entirely  new  perspectives  for  the 
improvement  of  human  welfare.” 

•  Nutrition  and  Health.  Bv  Sir  Robert 
McCarrison.  C.I.E..  M.A..  M.D.,  D.Sc., 
LL.I).,  F.R.C.P.,  with  pxistscript  by 

H  M.  Sinclair,  M.A..  D.M.,  B.Sc.  Pp. 
125.  Faber  and  Fal)er.  Price  I2s.  6d. 
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Beet  Sugar  Refining  in  the  II.S.A. 

Part  II 

In  Part  I  of  this  article,  the  operations  in  a  typical  beet  sugar  refining  plant  were  described. 
The  second  and  final  instalment  is  concerned  with  the  plant  characteristics  of  six  U.S.  sugar 
beet  processing  factories;  also  described  are  the  ion  exchange  and  Steffen  processes  and  the  re¬ 
covery  of  monosodium  glutamate. 


PLANT  A  is  the  smallest  re¬ 
finery  of  the  examples  under 
review,  having  a  slicing  capacity 
under  2,000  tons  per  24-hours  and 
employing  173  production 
workers.  Statistics  on  production, 
quality  of  beets,  and  length  of 
campaign  may  be  found  in 
Table  5. 

The  plant  is  one  of  many  under 
the  control  of  a  parent  company, 
as  are  all  other  plants  in  the  sur¬ 
vey.  The  parent  company  per¬ 
forms  such  functions  as  adminis¬ 
tration,  sales,  and  purchasing,  in 
addition  to  research,  standardisa¬ 
tion  of  chemical  analysis,  and 
production  control. 

Research  at  the  plant  is  directed 
towards  reduction  of  lime  usage, 
better  waste  disposal,  less  scaling, 
and  by-product  development.  Im¬ 
provements  have  been  made  in 
methods  of  trash,  mud,  and  rock 
handling  to  overcome  problems 
created  by  mechanical  harvesting. 
Limitations  of  the  process  equip¬ 
ment  in  handling  mud  or  adobe, 
however,  is  one  factor  controlling 
the  slicing  capacity  of  the  refineiy*. 

Higher  man-hours  per  ton  than 
other  plants  are  also  shown  for  the 
diffusion  operation  as  a  result  of 
the  older,  batch-type  process.  The 
weight  of  the  cossettes  entering 
diffusion  is  calculated  from  the 
weight  of  juice  and  per  cent,  of 
sugar  in  juice,  pulp,  and  cossettes, 
using  a  raw  juice  scale  developed 
by  the  company. 

Pulp  press  water  is  not  used  in 
diffusion,  nor  is  an  antifoaming 
agent.  Both  activated  carbon  and 
filter  aid  are  added  before  thick- 
juice  filtration.  The  plant  has  ii 
centrifugals  which  are  loaded  and 
discharged  manually  by  four 
men,  while  all  parts  of  the  cycle 
are  automatically  controlled. 

All  sugar  is  packed,  the  pack- 

Abstract  of  Case  Study  Data  on  Pro¬ 
ductivity  and  Factory  Performance,  pre- 
red  for  the  Mutual  Security  Agency, 
oductivity  and  Technical  Assistance 
Division,  by  the  United  States  Depart¬ 
ment  of  labour. 


ing  department  operating  con¬ 
tinuously  during  the  campaign. 
Packaged  sugar  is  conveyed  by 
inclined  belt  elevators  to  the 
stacking  level  in  the  warehouse, 
which  is  air  conditioned  to  main¬ 
tain  60  per  cent,  maximum  hu¬ 
midity. 

Plant  B  is  of  medium  size  with 
a  slicing  capacity  of  about  3,000 
tons  per  24  hours.  It  is  the  newest 
plant  in  the  list,  and  as  such 
has  more  equipment  of  later  de¬ 
sign  than  the  other  refineries. 

Equipment  features  in  this 
plant  include  Silver  chain-type 
continuous  diffuser,  automatic  pH 
and  evaporator  controls,  auto¬ 
matic  carbonation  end-point  con¬ 
trol,  and  automatic  (except  dis¬ 
charge)  centrifugals. 

Research  at  the  plant  includes 
methods  of  disposal  of  pulp  press 
water,  which  is  being  used  in  dif¬ 
fusion,  and  laboratory  scale  study 
of  the  ion  exchange  process. 
Beets  are  stored  at  this  plant,  as 
at  most  of  the  other  plants,  in  piles 
over  metal  ducts  with  openings 


through  which  blowers  force  air 
for  ventilation. 

No  antifoaming  agent  is  neces¬ 
sary  because  of  high  purity  beets. 
First  carbonation  juice  is  filtered 
on  rotary  vacuum  filters,  which 
require  about  half  an  hour  for 
cleaning  every  eight  hours.  Only 
three  of  the  four  filters  are  used  at 
one  time.  The  cloths  of  the  plate 
and  frame  presses  at  second  car¬ 
bonation  require  about  two  hours 
for  cleaning  every  24  hours. 

As  in  most  plants,  waste  water 
goes  to  a  pond  and  is  later  dis¬ 
charged  into  rivers.  Waste  lime 
cake  is  also  pumped  to  a  small 
pond. 

Plant  C  also  has  a  daily  slicing 
capacity  of  about  3,000  tons  per 
24  hours.  Beets  are  generally  re¬ 
ceived  by  truck,  stored  in  un¬ 
ventilated  sheds,  and  carried  to 
the  factory  by  open  -flumes. 
Eighty-five  per  cent,  of  the  flume 
water  is  recirculated,  whereas  be¬ 
tween  50  to  60  per  cent,  is  recircu¬ 
lated  at  Plants  A,  E,  and  F. 
Plants  B  and  D  reported  none. 


Conventional  dlflusion  battery  station  with  cossette  conveyor  and  distributors. 
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Selected  processing  units  showing  Silver  continuous  difluser,  Benning  csrbonator  (2), 
Dorr  thickener  (3),  Shriver  plate  and  frame  presses  (4),  second  carbonation  tanks  (5), 
and  sulphur  tower  (6). 


Handling  man-hours  were  high  in 
iqSi  because  many  beets  were  re¬ 
ceived  by  rail  and  required  piling. 

Seventy  per  cent  of  the  sugar 
content  of  the  molasses  from  regu¬ 
lar  refinery  operations  is  recovered 
at  this  plant  by  the  Steffens  pro¬ 
cess.  The  waste  from  this  process 
is  concentrated  and  sold  for  the 
recovery’  of  monosodium  gluta¬ 
mate. 

Almost  half  the  sugar  produced 
during  the  campaign  is  stored  in 
bulk  for  packaging  between  cam¬ 
paigns.  This  enables  the  pack¬ 
ing,  warehousing,  and  shipping 
operations  to  be  performed  on 
only  one  shift,  and  eliminates  the 
need  for  precise  estimates  of 
amounts  and  types  of  packages  to 
fulfil  consumer  requirements. 

The  company  indicates  that  for 
this  plant  the  labour  cost  (wages 
paid  to  production  and  related 
workers,  excluding  administra¬ 
tive,  sales,  and  office  jrersonnel) 
comprises  25  per  cent,  of  total 
manufacturing  cost,  and  materials 
24  per  cent. 

Plant  D  was  erected  in  the 
middle  iq2o’s,  has  a  slicing 
capacity  of  more  than  2,000  tons 
per  24  hours,  and  has  adopted 
many  of  the  automatic  controls 
more  recently  developed.  How¬ 
ever,  it  is  concluded  that  the  cost 
of  major  equipment  replacements 
has  prevented  this  refinery  (and 
others  erected  before  1940)  from 
installing  certain  improved 
methods  such  as  continuous  dif¬ 
fusion.  As  at  most  of  the  other 
refineries,  however,  the  beet  piles 
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are  ventilated  and  the  warehouse 
is  air  conditioned.  No  utility 
men  were  reported  for  this  plant. 
At  other  plants  such  employees 
work  at  different  operations  to 
relieve  regular  operators  for  short 
rest  periods. 

Plant  E  has  a  slicing  capacity 
of  more  than  3,000  tons  per  24 
hours.  It  has  continuous  dif¬ 
fusion,  many  automatic  controls, 
and  facilities  for  mechanised 
handling  and  shipping  of  bulk 
dry  pulp  and  bulk  white  sugar.  A 
detailed  description  of  the  opera¬ 
tions  of  this  plant,  whose  opera¬ 
tions  required  the  least  number  of 


man-hours  per  ton  of  the  sur\  eyed 
plants,  is  given  earlier  in  this  re- 
|X)rt. 

Plant  F  is  the  largest  retineiy 
of  the  series.  Although  the 
plant  has  up-to-date  continuous 
diffusion  system  and  also  continu¬ 
ous  carbonation,  much  of  its 
equipment  is  more  than  40  \ears 
old. 

This  older  equipment,  particu¬ 
larly  filters  and  presses,  accounts 
for  much  of  the  higher  man-hour 
requirements  of  this  plant.  The 
man-hours  devoted  to  cleaning  of 
filter  cloths  per  24  hours  have 
been  enumerated  as  follows:  six 
man-hours  for  four  vacuum  filters, 
10.5  man-hours  for  one  large 
Kelly  press,  18  man-hours  for  two 
Sweetland  presses,  78  man-hours 
for  six  plate  and  frame  presses  at 
first  carbonation,  81  man-hours 
for  six  plate  and  frame  presses  at 
second  carbonation,  and  81  man¬ 
hours  for  six  plate  and  frame 
presses  for  thin  and  thick  juice 
carbonation. 

Lime  cake,  which  is  a  waste 
product  at  other  plants,  is  pro¬ 
cessed  at  this  plant  for  the  re¬ 
covery  of  lime.  During  the  1951 
campaign,  almost  5,000  tons  of 
lime  were  recovered,  reducing  re¬ 
quirements  of  coke  by  almost  boo 
tons.  The  pulp  from  diffusion  is 
pressed  and  dried  at  this  plant. 

The  water  from  pressing,  which 
is  also  a  waste  product  at  all  other 
plants  except  Plant  B,  is  clarified 


Dorr  multifeed  carbonation  thickener. 
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and  list'd  in  the  Steffens  operation 
to  dilute  molasses.  Approxi¬ 
mately  2-1  additional  tons  of  sugar 
is  recovered  from  every  1,000  tons 
of  pressed  pulp  water  sent  to  the 
Steffens  process. 


Machinery  and  Equipment 

Complete  information  on  ma¬ 
chinery  and  equipment  was  not 
available  from  all  plants  in  the 
sample.  However,  similar  equip¬ 
ment  was  employed  by  all  plants 
with  few  exceptions  such  as  dif¬ 
fusion  and  filtering. 

Information  concerning  the  in¬ 
stallation  of  equipment  in  more 
recent  years  was  not  available. 
Such  installations,  however,  have 
emphasised  more  automatic  opera¬ 
tions.  This  is  evidenced  by  con¬ 
tinuous  diffusion  systems  with 
automatic  cossette  scales  and  con¬ 
trols;  numerous  automatic  level, 
temperature,  and  /)H  controls; 
and  almost  completely  automatic 
centrifugals.  Batteries  of  six 
centrifugals  can  now  be  operated 
by  only  two  men. 

Other  additions  have  provided 
facilities  for  handling  bulk  dry 
pulp  and  for  the  handling  and  dis¬ 
tribution  of  bulk  granulated  and 
liquid  sugar.  Better  packing 
methods  feature  the  valve-type 
bag  which  requires  no  glueing  or 
sewing. 

Research  efforts  are  producing 
results  in  reducing  the  use  of  lime 
and  filter  aids,  reducing  foaming 
and  scaling,  and  improving  waste 
disposal  and  by-product  recovery. 
Increased  sugar  extraction  has 
been  obtained  by  the  return  to 
process  of  pulp  press  water  and 
molasses,  and  from  the  ion  ex¬ 
change  process. 


Quintuple  effect ,  calandria  type  evaporator. 


conventional  methods  include  in¬ 
creased  yields  of  granulated 
sugar,  with  reported  extractions 
up  to  Q3  per  cent. ;  higher  purity; 
better  colour  removal;  lower  ash 
content;  crystallisation  of  two  or 
three  “strikes”  of  white  sugar 
instead  of  one;  elimination  of 
evaporator  and  pan  boil-outs; 
fewer  processing  problems;  pro¬ 
duction  of  edible  molasses;  and 
greater  potentiality  for  by¬ 
products. 


Disadvantages  which  have 
limited  the  wider  adoption  of  the 
process  are  the  high  initial  cost  of 
ney  equipment,  the  high  costs  of 
the  resins  and  regenerating  chemi¬ 
cals,  and  costs  of  transportation 
for  the  materials. 

The  equipment  of  the  surveyed 
plant  includes  four  pairs  of  tanks 
with  heads  designed  for  a  working 
pressure  of  60  p.s.i.  The  tanks, 
pipes,  and  valves  are  rubber-lined 
for  protection  against  acid.  The 


Ion  Exchange  Process  i 

The  ion  exchange  process  of  m 
juice  purification  has  been  tried  or  .4  | 

proposed  for  treating  diffusion 
carbonation 

green  syrups,  molasses,  and  Stef- 
fen  filtrate.  At  present  three  beet 
sugar  refineries  are  equipped  to 
on  car- 

the  the 

ex- 

which  remove  practically 
all  the  and  many  of  the 

organic  impurities  from  the  juice 

before  it  is  boiled.  The  advan-  ^  A  - 

tages  claimed  for  this  process  over  The  La  Feuille  rotary  crysUlliser. 

Food  Manufacture — Aprils  1954 


COMPARISON  OF  CONVENTIONAL  AND  ION  EXCHANGE  OPERATIONS  (PER  24-HOUR  DAY) 
IN  BEET  SUGAR  REFINING,  BY  SELECTED  FACTORS,  U.S.A.,  1951* 

Factor  Type  of  operation 

Daily  slice  Conventional  Ion  exchange 


Cossette  sugar,  tons 

1,600 

1,600 

Sugar  entering  batter\',  tons 

16 

16 

Beet  end  losses,  tons 

Per  cent,  of  lieets : 

Pulp 

Water 

Lime  flume 

Unknown 

013 

010 

0-02 

015 

256 

256 

Total 

0-40 

6-4 

64 

Net  sugar  in  thin  juice,  tons 

Ion  exchange  loss  including  sweetening  off  and  inver- 

2496 

2496 

sion,  tons 

•• 

60 

Sugar  to  sugar  end,  tons 

2496 

2436 

Purity  thick  juice  . . 

90 

965 

Purity  of  molasses 

60 

Sugar-end  extraction,  per  cent.  . . 

833 

94-5 

Sugar  bagged,  tons 

2079 

2302 

Sugar  in  molasses,  tons  . . 

41-7 

13-4 

Molasses  at  50  polarisation,  tons 

83-4 

268 

Extraction,  per  cent,  on  sugar  in  lieets 

8i-2 

899 

Costs 

I^liour,  2  men  per  shift  . . 

$60 

Regenerants  per  ton  beets: 

480 

Acid,  20  lb.  at  0  015  lb. 

480 

Ammonia,  6  lb.  at  0-05  lb. 

10 

Fuel,  i  per  cent,  additional 

71 

Sugar  bags,  446  bags  at  0-16 

Total  costs 

$I,IOI 

Credits : 

Extra  sugar,  446  bags  at  $6.50  . .  . .  . .  . .  2,900 

Decreased  molasses,  56-6  tons  at  S20  ton  ..  ..  1.132 

Credits  minus  costs  . .  . .  . .  . .  . .  667 

Return  per  ton  beets  ..  ..  ..  ..  ..  0'4i 

•  Source:  Mandru,  J.  E.  (Holly  Sugar  Corp.)  “  Ion  Exchange  in  Beet  Sugar  Manu¬ 
facture,"  Industrial  and  Engineering  Chemistry,  43.  615,  permission  of  American 
Chemical  Society,  copyright  owner. 


process  is  controlled  by  the  push¬ 
button  operation  of  switches  which 
open  or  close  the  valves.  Table  6 
indicates  the  increased  extraction 
of  sugar  using  the  ion  exchange 
method  and  the  dollar  return  from 
the  extra  sugar.  Costs  which  are 
the  same  for  either  method  used 
were  excluded  from  the  cost 
balance. 


Steffen  Process 

Although  European  beet  sugar 
refineries  do  not  try  to  recover  ad¬ 
ditional  sugar  from  beet  molasses 
because  of  its  value  as  a  source  of 
alcohol,  yeast,  and  stock  feed, 
this  practice,  called  the  Steffen 
process,*  is  fairly  common  in  the 
United  States.  It  consists  of 

*  Information  on  the  Steffens  process 
and  monosodium  glutamate,  as  well  as 
much  valuable  background  and  process¬ 
ing  data,  was  obtained  from  McGinnis, 
R.  A.,  Beet  Sugar  Technology,  Reinhold 
Publishing  Corp.,  pp.  135,  477,  481, 
New  York,  1951. 


adding  powdered  dry  lime  (CaO) 
to  the  cold  (about  I2°C.)  and 
diluted  (about  6  per  cent,  sucrose) 
molasses  syrup  under  agitation. 

The  lime  combines  with  the 
sugar  to  form  tricalcium  sacchar- 
ate  which  precipitates  and  is  fil¬ 
tered.  The  filtrate  is  heated  and 
the  precipitate  removed  by  settling 
and  filtration.  The  final  filtrate 
serves  as  a  raw  material  for  the 
recovery  of  by-products. 

The  two  filter  cakes  are  dis¬ 
persed  in  about  lo  per  cent,  re¬ 
finery  Sweetwater,  heated  and  in¬ 
troduced  into  the  factory  carbona- 
tion  with  the  diffusion  juice,  re¬ 
placing  the  milk  of  lime  used 
in  conventional  refineries.  The 
heated  saccharate  then  decom¬ 
poses  to  sugar  and  calcium  hy¬ 
droxide,  which  serves  as  the  puri¬ 
fying  agent  for  the  diffusion  juice. 
In  plants  where  the  Steffen  process 
is  used  the  total  recovery  of  sugar 
from  beets  sliced  is  almost  90  per 
cent. 


In  one  refinery  in  the  United 
States,  the  Steffen  discard- 
molasses  is  subjected  to  the 
barium  saccharate  process,  and 
rotary  kilns  are  used  for  barium 
regeneration.  The  world’s  prin¬ 
cipal  source  of  raffinose  is  ci  \  stal- 
ised  directly  from  the  final  mo¬ 
lasses  in  this  plant. 

The  Steffen  filtrate,  although 
comprising  only  about  4  per  cent, 
of  total  refinery  waste  volume,  is 
responsible  for  almost  half  the 
biochemical  oxygen  demand,  and 
as  such  creates  the  serious  jirob- 
lem  of  disposal.  Some  refineries 
have  installed  equipment  which 
carbonates  and  concentrates  the 
filtrate,  which  is  then  sold  to 
manufacturers  of  amino  acid 
products. 

Monosodium  Glutamate 

Several  plants  recover  mono¬ 
sodium  glutamate,*  a  flavour- 
accentuating  agent,  by  alkaline 
hydrolysis  of  the  concentrated 
Steffen  filtrate.  After  hydrolysis 
of  the  filtrate  with  a  50  per  cent, 
solution  of  caustic  soda,  the  liquid 
is  partially  acidified  with  hydro¬ 
chloric  acid  and  again  concen¬ 
trated. 

The  mixture  of  hydrochloric 
and  glutamic  acids  creates  a  diffi¬ 
cult  problem  of  metal  corrosion 
which  requires  the  use  of  stainless 
steel  or  rubber-lined  equipment. 
The  concentration  results  in  the 
crystallisation  of  inorganic  salts 
which  are  removed  by  centrifugal 
action. 

The  filtrate  is  further  acidified 
and  the  solution  crystallised,  the 
latter  requiring  from  five  to  eight 
days;  the  crystals  are  separated 
by  high-speed  centrifugals.  The 
filtrate  may  be  processed  to  obtain 
betaine.  The  crude  glutamic  acid 
is  then  purified,  concentrated, 
crystallised,  and  centrifuged,  pro¬ 
ducing  pure  (almost  100  per  cent.) 
monosodium  glutamate. 

Production  Control 

The  control  of  production  of 
granulated  and  liquid  sugar,  pulp, 
molasses,  process  materials,  and 
by-products  is  of  particular  im¬ 
portance  in  the  industry,  not  only 
to  supply  a  cumulative  account- 

*  McCiinnis,  R.  A.,  loc.  cit.,  pp.  I35' 
477,  and  481. 

{Concluded  on  page  134) 
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The  Vitamins 


- F.  A.  Robinson,  M.Sc.(Tech.),  LL.B.,  F.R.I.C. 

Progress  in  Allen  and  Hanburys  Ltd.,  Ware,  Herts. 

Part  II 

In  the  second  part  of  his  review  of  developments  in  the  Held  of  vitamins  during  1953,  the  author 
discusses  the  progress  made  in  elucidating  the  function  of  pantothenic  acid  and  the  chemical  con¬ 
stitution  of  vitamin  Bu.  f  He  also  describes  the  bacterial  growth  factors,  thioctic  acid  and  orotic  acid. 


IN  last  year’s  review,  the  re¬ 
lationship  between  pantothenic 
aci,  coendyzine  A,  and  the  Lacto¬ 
bacillus  bitlgariciis  factor  (LHF) 
was  discussed,  coenz\  nie  A  being 
referred  to  as  the  catalyst  of 
acetyl  transfer.  It  now  seems  that 
its  function  is  a  much  wider  one, 
that  of  transferring  acyl  groups  in 
general.  I'he  acetoacetyl,  crotonyl, 
succinyl,  benzoyl,  and  palmityl 
derivatives  of  coenzyme  A  have 
been  synthesisecP^  and  in  many 
instances  these  substances  have 
been  shown  to  be  intermediates  in 
enzyme  reactions. 

Coenzyme  \  has  been  purified 
by  ion  exchange  chromatography 
giving  a  i)roduct  estimated  to  be 
50  to  65  per  cent,  pure®®  while  the 
Laciobacillits  bulgaricus  factor  was 
isolated  from  the  culture  filtrate 
of  Ashbya  gassy  pit  and  shown  to 
have  properties  similar  to  syn¬ 
thetic  pantethine  [the  sulphide 
of  N-(pantothenyl)-^-mercapto- 
ethylaminej  and  a  product  ob¬ 
tained  by  treatment  of  coenzyme 
.\  with  intestinal  phosphatase.®" 
Two  other  degradation  products 
of  coenzyme  A,  pantetheine-2'  :  4' 
hydrogen  phosphate  and  pante¬ 
theine  4'  dihydrogen  phosphate, 
have  been  synthesised®* ;  the  latter 
was  converted  into  coenzyme  A 
by  a  pigeon  liver  enzyme  and 
adenosine  triphosphate. 

.\  colorimetric  method  of  esti¬ 
mating  pantothenic  acid  has  been 
described®"  based  on  the  forma¬ 
tion  of  a  greenish  yellow  colour  by 
the  action  of  2  ;  7-naphthalenediol 
on  the  dihydroxy  acid  protluced 
by  hydrolysis.  .Many  other  sub¬ 
stances  interfere,  thus  limiting  the 
usefulness  of  the  method. 

Pantothenic  acid  can  be  liber¬ 
ated  from  tissues  most  effectively 
by  digestion  with  a  hog  kidney 
extract  itself  freed  from  panto¬ 
thenic  acid  by  treatment  with 
Dowex.®*  Higher  values  have 
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been  obtained  for  various  animal 
tissues  by  this  method  than  any 
previously  recorded.  Liver,  kid¬ 
ney,  and  pancreas  from  pigs  sheep 
and  o.\  contained  30  to  80  /<g.  per 
g.,  heart  and  brain  20  to  30  /ig. 
per  g.,  lung  and  spleen  about 
lopg.  per  g.  and  muscle  about 
5  /<g.  j)er  g.  The  levels  of  panto¬ 
thenic  acid  in  the  blood  can  be 
increased  by  administering  bene- 
mid,  which  inhibits  tubular  secre¬ 
tion  by  the  kidney'."" 

Biotin  and  Biocytin 

Biotin  does  not  appear  to  be  of 
much  importance  in  human  nutri¬ 
tion,  and  the  only’  papt'rs  pub¬ 
lished  in  recent  years  have  been 
concerned  with  its  imjx)rtance  as 
a  growth  factor  for  micro-organ¬ 
isms  and  with  the  chemical  struc¬ 
ture  of  the  bound  form  of  biotin 
known  as  biocy’tin  which  occurs 
in  y’east.  I'his  has  been  shown  by- 
degradation  and  synthesis  to  be 
t-N-biotinyl-I.-lysine."‘ 

Folic  Acid  and  in  vivo  Methylation 

One  or  two  publications  and 
patents  have  appeared"-*  on  the 
preparation  of  pteroylglutamic 
acid  and  related  comjK)unds ;  some 
of  the  methods  described  are 
novel.  The  main  interest  in  the 
biological  properties  of  folic  acid 
now  lies  in  the  microbiological 
field,  but  some  attention  is  still 
being  paid  to  the  role  of  folic  acid 
in  the  animal.  It  has  been  con¬ 
firmed,"®  for  example,  that  folic 
acid-deficient  rats  lack  the  ability’ 
of  normal  rats  to  methylate 
nicotinamide  and  the  defect  was 
remedied  by  injection  of  folic  acid 
but  not  citrovorum  factor. 

Vitamin  Big  deficiency  also 
reduced  the  e.\cretion  of  N*- 
methyl-nicotinamide,  but  the  ad¬ 
ministration  of  vitamin  Bjj  did 
not  produce  any  effect  until  a 
week  later.  Folic  acid  deficiency 


also  resulted  in  a  reduction  of  the 
coenzyme  content  of  the  liver 
in  chickens"^  and  choline  oxidase 
activity  of  the  liver  mitochondria 
in  rats."® 

It  has  been  suggested""  that 
values  lower  than  30  per  cent,  for 
the  urinary-  excretion  of  folic  acid 
following  a  test  dose  of  5  mg.  may 
be  indicative  of  malignancy,  pro¬ 
vided  megaloblastic  anaemia,  mal¬ 
absorption,  oedema,  and  severe 
infection  of  long  duration  are 
absent.  The  symptoms  of  folic 
acid  deficiency  in  the  duck®'  and 
guinea-pig"®  have  been  described. 
Scurvy  caused  an  increased  re¬ 
quirement  for  folic  acid  in  the 
monkey."" 

Fresh  eggs  contain  on  an 
average  46  /<g.  of  folic  acid, 
0*5  /ig.  in  the  white  and  4-1  ,«g.  in 
the  yolk.""  The  low  solubility  of 
folic  acid  in  water,  except  at  high 
pH  values,  has  hitherto  prevented 
its  use  in  parenteral  solutions  in 
association  with  vitamin  B^g  which 
has  its  optimum  solubility  at 
4-0  to  0-5.  It  has  now  been 
found"*  that  the  solubility  of  folic 
acid  at  pH  6-o  to  6-5  can  be 
increased  by  glycine,  methyl- 
glucamine,  or  nicotinamide.  There 
is  no  loss  of  potency-  on  storage. 

Citrovorum  Factor 

Some  of  the  folic  acid  present 
in  animal  tissues  (x:curs  in  the 
form  of  the  citrovorum  factor  and 
the  two  substances  can  be  dis¬ 
tinguished  from  one  another  by 
their  different  effects  on  Leuconos- 
toc  citrovorum  and  Streptococcus 
faecalis  R  and  by  chromato¬ 
graphy."®  The  proportion  of  total 
folic  acid  activity  attributable  to 
citrov’orum  factor  varies  in  differ¬ 
ent  tissues  from  10  jxt  cent,  in 
beef,  liver,  and  kidney,  to  70  per 
cent,  in  spleen  and  heart.'®  The 
liver  appears  to  be  the  main  site 
of  the  conversion  of  pteroyl- 
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glutamic  acid  to  citrovorum  fac¬ 
tor.**  Citrovoruni  factor  is  also 
formed  from  folic  acid  by  certain 
bacteria,*’  and  aminopterin  inter¬ 
feres  with  this  conversion. 

The  Vitamin  B,2  Complex 

No  further  progress  appears  to 
have  been  made  in  eluciclating  the 
chemical  constitution  of  vitamin 
although  further  degradation 
studies  have  been  reported  and 
the  structures  of  certain  of  the 
degradation  products  have  been 
confirmed  by  synthesis.'®  Vitamin 
Bi2  is  synthesised  by  Rhizohium 
meliloti  and  Bacillus  megatherium, 
as  well  as  by  various  species  of 
Streptomyces."'  Several  patents 
relating  to  the  biosynthesis  and 
e.xtraction  of  vitamin  Bja  have 
been  published'®  and  others  re¬ 
lating  to  the  formation  of  vitamin 
Bi2  (cyano-cobalamin)  from  vita¬ 
min  Bi2b  (hydroxo-cobalamin)  by 
treatment  with  cyanide.*® 

The  relationship  between  the 
various  forms  of  vitamin  B12  has 
received  further  attention  and  the 
presence  of  these  and  of  other 
growth  factors  in  liver  extracts 
and  fermentation  products  has 
made  the  estimation  of  vitamin 
Bi2  in  such  preparations  a  matter 
of  unusual  difficulty.  \dtamin 
Bi2f,  isolated  from  rat  faeces,  has 
been  shown®"  to  be  a  cyanide 
complex,  probably  identical  with 
pseudovitamin  1^|2  which  contains 
adenine  in  place  of  the  dimethyl- 
benzimidazole  portion  of  the  vita¬ 
min  Bi2  molecule. 

.\lthough  it  stimulates  the 
growth  of  bacteria,  it  has  no 
growth-promoting  action  on  rats 
or  chicks.  It  appears  to  be  absent 
from  liver  extracts,  but  a  similar 
substance  was  excreted  in  the 
faeces  of  the  cow,  sheep,  pig, 
horse,  chicken,  guinea-pig,  and 
man.  Vitamin  B12  and  substances 
similar  to  it  can  be  separated  from 
one  another  by  ionophoresis  and 
identified  by  their  effects  on 
suitable  micro-organisms.®*  It 
was  possible  in  this  way  to 
demonstrate  the  similarity  of  the 
so-called  factor  A  and  vitamin 
Bi2n,  and  that  of  pseudovitamin 
Bi2  and  vitamin  Bi2f,  and  to 
differentiate  both  from  vitamin 
Bi2.  factor  B  and  factor  C. 
W’ijmenga’s  factor  WK  contained 
vitamin  Big,  psuedovitamin  B12, 
vitamin  Big,,  and  factors  B  and  C. 
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The  method  is  considered  to  be 
much  more  selective  than  chroma¬ 
tography. 

Estimation  of  Mtamin  B,2 

Probably  the  most  widely  used 
method  of  estimating  vitamin  B12 
is  by  microbiological  assay  with 
Lactobacillus  leichmannii  or  a 
mutant  of  Escherichia  coli.  A  six- 
point  design  has  been  adopted  by 
the  I’.S.P.®-  The  presence  of  the 
growth  factors  referred  to  above 
complicates  the  interpretation  of 
the  results  obtained  b\’  this 
method  unless  the  interfering  sub¬ 
stances  are  first  removed.  Hy- 
dro.xo-cobalamin  (vitamin  Bi.,,.) 
should  either  be  converted  to  the 
cyano-form  by  treatment  with 
cyanide,  since  the  two  substances 
do  not  behave  similarly  in  plate 
assays,®®  or  else  be  destroyed  by 
treatment  with  ascorbic  acid.®* 
The  existence  of  alkali-stable 
factors  first  reported  by  Robinson 
et  al.  and  their  interference  with 
the  microbiological  iissay  of  vita¬ 
min  Bi2  has  been  confirmed.®® 
Attempts  are  being  made  to 
devise  satisfactory  chemical  or 
physico-chemical  methotls  of  as¬ 
say,  such  as  spectrophotometric 
methods.®*  ®®’ 

Vitamin  B^  and  Anaemia 

Solutions  of  vitamin  B^g  or 
purified  liver  extracts  are  the 
standard  treatment  for  pernicious 
anaemia.  Such  solutions  are 
stable  for  long  periods  provided 
they  are  not  exposed  to  air®*  or 
light.®*  Exposure  to  light  is  said 
to  result  in  the  conversion  of 
cyano-  into  hydroxo-cobalamin, 
but  the  change  may  be  reversed 
on  storage  in  the  dark.  Estimates 
of  the  amount  of  vitamin  Bjg 
necessary  to  maintain  pernicious 
anaemia  patients  in  good  health 
vary  a  good  deal,  but  a  recent 
estimate®®  suggests  a  figure  of 
about  I  /<g.  per  day  given  intra¬ 
muscularly  at  intervals  of  three  or 
four  weeks.  Neither  vitamin  B^g 
nor  purified  liver  extract  nor  folic 
acid  singly  or  in  combination  was 
entirely  satisfactory  for  adequate 
maintenance,  suggesting  that  some 
other  substance  or  substances  may 
be  necessary.  Even  less  satisfac¬ 
tory  results  were  obtained  with 
vitamin  B^g  in  the  maintenance 
of  patients  with  nutritional  macro¬ 
cytic  anaemia  although  the  initial 


improvement  in  the  majoritv  of 
cases  was  satisfactory.®®  Crude 
liver  extract  on  the  other  hand 
gave  a  sustained  response. 

There  is  still  no  satisfactory 
explanation  of  the  way  in  which 
vitamin  Bj.,  acts  in  preventing 
anaemia  or  in  curing  patients  with 
pernicious  anaemia,  although  there 
is  plenty  of  additional  evidence  in 
support  of  its  association  with  the 
methylation  processes  of  the  body, 
already  referred  to  above.  Thus 
in  the  presence  of  vitamin  Hu, 
both  choline  and  homocysteine 
increased  the  growth  rate  of  chicks 
or  young  turkeys  on  a  diet  low  in 
methylating  substances.®"  Methyl 
groups  formed  mainly  from  the 
hydroxymethyl  group  of  serine, 
and  to  some  extent  from  formate, 
are  first  incorporated  into  meth¬ 
ionine  and  then  transferred  to 
choline  by  transmethylation.** 
\*itamin  Bjg  increased  both  the 
conversion  of  the  precursors  into 
the  methyl  groups  of  methionine 
and  their  transfer  to  choline. 

A  vitamin  Big-deficiency  in  the 
rat  produces  a  marked  reduction 
in  the  liver  xanthine  oxidase  and 
betaine-homocysteine  t  r  a  n  s  - 
methylase  activities,®®  whereas 
the  effect  on  xanthine  oxidase  was 
indirect.  The  transmethylase  ac¬ 
tivity  responded  completely  to  a 
single  injection  of  vitamin  Hjg. 
\’itamin  B^g  also  appears  to  be 
concerned  in  the  formation  of  the 
metlnd  grouj)  in  adrenaline.*® 
X'itamin  Bjg-deficiency  reduced 
jdasma  proteins  and  increased  the 
prothrombin  times  in  chicks®*  and 
reduced  the  amount  of  glutathione 
in  the  blood  of  rats  and  humans,*® 
while  administration  of  vitamin 
Bjg  increased  the  tensile  strength 
of  wounds  during  the  early  phases 
of  healing  in  rats  fed  balanced 
diets.®® 

Intrinsic  Factor 

One  of  the  most  active  fields 
under  inv’estigation  at  present  is 
that  concerned  with  the  nature  of 
the  “  intrinsic  factor.”  Many 
years  ago,  Castle  suggested  that 
the  stomach  contains  an  intrinsic 
factor  which  reacts  with  an  ex¬ 
trinsic  factor  present  in  food 
forming  a  complex  that  promotes 
reticulocytosis.  A  deficiency  of 
either  factor  results  in  pernicious 
anaemia  which  could  be  cured  by 
administration  of  the  missing  fac- 

ApriL  1954 — Food  Manufacture 


tor.  (  astle’s  theorv'  is  now  widely 
accepted,  with  vitamin  H,2  i*i  the 
role  of  extrinsic  factor.  It  is 
believed  that  this,  with  the  in¬ 
trinsic  factor,  forms  a  complex  in 
which  state  the  vitamin  is  pro¬ 
tected  from  destruction  by  intes¬ 
tinal  bacteria,  and  thus  is  capable 
of  being  absorbed  into  the  sys¬ 
temic  circulation  and  utilised  for 
reticulocyte  formation. 

It  is  well  known  that  whereas 
vitamin  Hja  is  inactive  when  given 
by  mouth,  mixtures  of  liver  ex¬ 
tract  and  stomach  extract  are 
effective  in  pernicious  anaemia 
when  given  orally,  and  a  patent 
has  been  granted  covering  a 
combination  of  vitamin  Bja 
duodenal  mucosa  for  this  pur¬ 
pose.** 

A  great  deal  of  work  is  at 
present  being  carried  out  on  the 
nature  (if  the  vitamin  Hj.2-bin(ling 
factor,  and  it  has  been  shown  that 
the  distribution  of  the  binding 
factor  in  the  various  gastric  and 
intestinal  areas  of  the  pyloric 
mucosa  corresponds  with  the  dis¬ 
tribution  of  Castle’s  intrinsic  fac¬ 
tor.***  The  vitamin 
substance  in  hog  duodenal  extract 
was  separated  from  other  protein 
constituents  by  electrophoresis,** 
while  the  factor  in  concentrated 
human  gastric  juice  was  separated 
from  the  proteins  by  paper  elec¬ 
trophoresis.*"” 

.■\  concentrate  similar  to  the 
intrinsic  factor  has  been  prepared 
from  sow’s  whey ;  both  substances 
bind  not  only  vitamin  Bj2,  but 
also  the  vitamin  Big-like  com¬ 
pounds,  factors  A  and  B  and 
pseudo-vitamin  B,2.‘"* 

Thioctic  Acid  and  Orotic  Acid 

In  last  year’s  review  it  was 
reported  that  a-lipoic  acid,  a 
bacterial  growth  factor  also  known 
as  protogen,  had  been  shown  to  be 
dithiacyclohexane-6-butyric  acid 
and  had  been  re-named  thioctic 
acid.  The  method  of  isolating  it 
from  acid-hydrolysed  liver  resi¬ 
dues  has  now  been  described*®-* 
and  involves  a  3(K),ooo-  to  (k)o,ooo- 
fold  concentration. 

\  compound  with  properties 
similar  to  those  of  thioctic  acid 
was  synthesised  by  iodine  oxida¬ 
tion  of  5  :  8-dimercapto  octanoic 
acid,  thus  confirming  the  sug¬ 
gested  constitution.*®**  A  related 
substance  with  similar  biological 
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projierties  appears  to  be  an  oxida¬ 
tion  product  of  thioctic  acid, 
possibly  a  sulphoxide.*®*  The  4- 
and  5-isomers  of  thioctic  acid  hav'e 
scarcely  any  biological  activity.  *®“ 

It  was  also  reported  that  a  con¬ 
jugate  of  thioctic  acid  containing 
thiamine  is  required  for  the  oxida¬ 
tive  decarboxylation  of  pyruvate 
and  «-ketoglutarate.  It  has  now 
been  shown  that  a  cell-free  extract 
from  a  particular  strain  of  E.  coli 
can  convert  thi<3ctic  acid  and 
thiamine  pyrophosphate  into  the 
conjugate*®®  and  that  biologically 
active  substances  were  formed 
when  thioctic  acid  or  its  acid 
chloride  was  reacted  with  thi¬ 
amine  or  its  phosphates.*®*  The 
co-enzyme  is  probably  the  thi¬ 
octic  acid  amide  of  thiamine 
pyrophosphate  but  it  has  not  yet 
been  shown  to  be  present  in 
animal  tissues. 

Another  bacterial  growth  factor 
which  has  received  some  attention 
during  the  year  and  which  ma}’ 
now  justify  inclusion  in  the  list  of 
vitamins,  since  it  has  been  shown 
to  be  a  growth  factor  for  mice,  is 
orotic  acid,*®**  uracil-4-carboxylic 
acid.  It  has  been  isolated  from 
cow’s  milk,*®**-  *®*  but  only  small 
amounts  are  present  in  human 
milk.  It  is  apparently  related  to 
the  so-called  vitamin  Bja.**®  An 
enzyme  which  converts  it  into 
dihydro-orotic  acid  has  been  iso¬ 
lated  from  a  soil  bacterium,***  but 
the  significance  of  this  discovery 
is  not  yet  clear. 
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Food  Research 


An  entirely  new  set  of  topics 
has  been  selected  for  inclusion  in 
the  fourth*  of  the  series  of  rejxirts 
on  progress  in  food  research, 
among  which  may  be  mentioned 
chlorophyll,  the  importance  of 
which  to  the  research  worker  in 
food  chemistry  arises  from  three 
sources:  («)  the  degradation  of 
chlorophyll  during  food  process¬ 
ing;  (6)  its  fate  in  biological 
systems;  and  (c)  its  possible 
utilisation  as  a  raw  material  for 
industrial  and  pharmacological 
purjK)scs.  In  his  review,  S. 
Aronoff  discusses  all  these  points. 

Wiltshire  bacon,  a  type  of 
product  produced  from  whole 
pork  sides,  is  dealt  with  by  N.-  E. 
Gibbons,  who  emphasises  the  im¬ 
portance  of  the  treatment  of  the 
hog  prior  to  slaughtering  on  bacon 
quality.  He  also  discusses  quality 
criteria  and  post-slaughter  treat¬ 
ment  of  the  carcass  as  an  influence 
on  quality. 

In  his  review  of  the  design  of 
work  methods,  L.  E.  Davis  shows 
how'  hand  operations  can  be 
simplified  and  efficiency  increased. 
Some  of  the  procedures  outlined, 
for  example  those  which  have 
been  shown  to  lend  themselves  to 
the  handling  of  raw  materials 
prior  to  processing,  harvesting 
fruit  and  vegetable  products,  as 
well  as  operations  in  the  food  pro¬ 
cessing  plant,  have  already  been 
applied  to  the  handling  of  food 
products  with  excellent  results. 

When  the  concept  of  nutritional 
stress  factors  was  first  introduced, 
it  was  usually  related  to  environ¬ 
mental  effects.  It  has  now  been 
ascertained  that  certain  stresses 
may  result  from  the  composition 
of  the  dietary  itself.  S.  Lepkov- 
sky,  in  his  contribution,  points 
out  that  processing  and  storage 
as  well  as  other  food  factors 
also  induce  stress.  For  example, 
it  is  conceivable  that  the  reversion 
of  edible  fats  or  the  effect  of  heat 
on  the  nutritive  value  of  protein 
might  well  induce  a  stress.  These 
two  latter  topics  form  the  sub¬ 
ject  of  reviews  by  B.  F'.  Daubert 
and  P.  W.  O’Connell,  and  E.  E. 
Rice  and  J.  F'.  Beuk  respectively. 

•  Advances  in  Food  Research.  Vol. 
IV'.  Edited  by  E.  M.  Mrak  and  G.  F. 
Stewart.  Pp.  457.i-xiii.  .Vcademic  Press. 
Price  So. 


An  explanation  of  how  millions 
of  jx'ople  living  in  south-east  Asia 
provide  themselves  with  high 
quality  fish  protein  is  given  by 
A.  G.  van  Veen,  who  describes 
methtxls  of  preparing  fish  sauce, 
fish  paste,  salted  fish,  and  other 
fish  products. 

A  condensed  but  complete 
account  of  progress  in  the  control 
of  insects  in  food  products  is  given 
by  A.  E.  Michelbacher,  whose 
contribution  includes  accounts  of 
the  life  history  and  develojtment 
of  these  insects,  types  of  material 
they  attack,  the  influence  of  the 
physical  condition  of  the  products 
on  attack,  the  manner  in  which 
products  become  infested,  and  the 
influence  of  food  requirement, 
temfjerature,  light,  jx)pulation 
density,  and  natural  enemies. 

The  23  pages  of  references  at 
the  conclusion  of  the  chapter  on 
the  use  of  ascorbic  acid  in  the 


processing  of  foods  bear  witiu'ss  to 
the  extensive  scientific  literature 
covering  its  use  in  food.  The  task 
of  reviewing  this  has  ben  admir¬ 
ably  achieved  by  J.  C.  Bauern- 
feind.  He  discusses  the  uses  of 
ascorbic  acid  in  connexion  with 
oxidative  browning  in  heat  pro¬ 
cessed  foods,  flavour  and  nutri¬ 
tional  value  in  juices,  enzyme- 
catalysed  oxidations  in  frozen 
foods,  and  the  oxidation  of  fats, 
fish,  meat,  dairy  products,  and 
beverages. 

This  latest  volume  of  the  series 
carries  on  the  scheme  of  the  edi¬ 
tors  to  provide  an  all-inclusive 
covering  of  progress  in  food 
research,  and  maintains  the  high 
standard  of  the  previous  volumes. 
Its  wide  range  should  ensure  the 
interest  of  those  engaged  in  most 
branches  of  the  food  industry. 
Not  the  least  valuable  of  its  fea¬ 
tures  are  the  comprehensive  bibli¬ 
ographies  which  accompany’  each 
section. 


Fruit  and  Vegetable  Juices 


Twenty  outstanding  specialists  in 
food  research  have  collaborated 
with  Drs.  Tressler  and  Joslyn  to 
produce  a  book*  concerned  with 
the  American  fruit  and  vegetable 
juice  industry. 

Fifteen  years  have  elapsed  since 
the  publication  of  “Fruit  and 
Vegetable  Juices,”  during  which 
time  the  advances  made  in  the 
technology’  of  the  preparation, 
preservation,  concentration,  and 
utilisation  of  juices  have  made  it 
necessary  to  include  much  addi¬ 
tional  material  in  the  new  work. 
In  1939,  for  example,  H.T.S.T. 
and  flash  pasteurisation  methods 
were  just  coming  into  use;  today 
their  use  in  the  fruit  juice  industry 
is  almost  universal.  Dried  fruit 
juices  were  unknown  and,  during 
the  past  15  y’ears,  the  production 
of  frozen  fruit  concentrates  and 
the  separation  and  concentration 
of  volatile  flavours  of  fruit  (fruit 
essences)  have  been  perfected. 

These  are  only  a  few  instances 
of  the  achievements  of  the  indus¬ 
try'  recorded  in  the  book  and  all 

*  Fruit  and  Vegetable  Juice  Produc¬ 
tion.  By  IX>nald  K.  Tressler,  Ph.D., 
and  .Maynard  .\.  Joslyn.  M.S.,  Ph.D. 
Pj».  962  xix.  .\vi  Publishing  Co.  Price 


those  engaged  in  the  manufacture 
and  preservation  of  fruit  and 
vegetable  juices  will  find,  in 
addition,  the  latest  information 
concerning  the  chemistry  and 
technology  of  these  products. 

Other  food  manufacturers  who 
will  find  much  of  interest  will  be 
those  concerned  with  the  produc¬ 
tion  of  jelly,  jam,  soft  drinks,  and 
ice  creams  since  the  book  con¬ 
tains  much  useful  data  concerning 
the  uses  and  properties  of  all  fruit 
and  vegetable  juices  packed  com¬ 
mercially. 

P'urther  information  on  any  of 
the  subjects  dealt  with  is  readily 
ascertained  by  reference  to 
the  comprehensive  bibliography 
which  concludes  each  chapter  of 
the  book,  most  of  which  refer  to 
articles  and  papers  published  since 
1938.  As  an  illustration  of  com¬ 
pleteness  of  this  bibliography, 
there  are  no  less  than  six  pages  of 
references  at  the  conclusion  of  the 
second  chapter  on  the  preparation 
of  fruit  and  vegetable  juices. 

As  an  authoritative  treatise  con¬ 
cerning  one  of  the  most  important 
and  rapid  growing  of  the  food 
industries,'  this  book  deserves 
every  recommendation. 


April,  1954 — Food  Manufacture 
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The  Passion  Fruit 


H.  P.  Mollenhauer 


This  survey  of  present  published  knowledge  about  passion  fruit  (Paasiflora  edulU  Sims)  covers 
the  history  of  the  plant,  its  botany,  cultivation,  and  processing.  Special  emphasis  is  laid  on  the 
commercial  aspects,  and  suggestions  are  made  relating  to  the  possible  utilisation  of  passion 
fruit  seeds  and  shells  which  at  present  are  discarded. 


The  passion  fruit  belongs  to 
the  family  Passifloraceae  which 
comprises  some  300  members  in  the 
genus.  Besides  Passiflora  edulis, 
the  purple  passion  fruit,  there  are 
a  large  number  of  others  of  in¬ 
terest  as  fruit  bearing  plants, ■ 

Structure  of  the  Fruit 

The  purple  passion  fruit — as  all 
other  “passion  fruits” — is  a 
berry,  being  a  fruit  “  in  which  all 
the  layers  of  the  pericarp  become 
succulent;  when  at  complete  ma¬ 
turity  the  succulent  tissue  dries 
up,  a  dry  berry  results.”’  The 
seeds  of  the  passion  fruit  are  sur¬ 
rounded  by  a  sac-like  juicy  arillus, 
an  expansion  of  the  funiculus 
arising  from  the  placenta  and 
enveloping  the  seed. 

Another  example  is  the  fruit  of 
Myristica  (nutmeg)  containing  a 
fleshy  arillus  which  when  separ¬ 
ated,  dried,  and  powdered  is 
known  commercially  as  mace. 

Macroscopically  the  passion 
fruit  looks  like  a  big  dark  plum, 
the  diameter  being  between  i  and 
3  in.  The  rind  is  externally 
covered  with  a  thin  layer  of  wax. 
In  the  microstructure  of  the  rind 
is  a  layer  of  five  rows  of  stone 
cells,  which  gives  it  a  rather  tough 
I  texture.  The  fresh  fruits  are  oval 
shaped,  smooth,  and  of  a  slightly 
glossy  dark  purple  colour.  How¬ 
ever,  soon  after  maturity  they  be¬ 
gin  to  shrivel  and  shrink. 

The  cavity  inside  is  filled  com¬ 
pletely  with  the  juicy  arilli  embed¬ 
ding  the  black  seeds.  The  seeds 
are  about  |  in.  long,  lenticular, 
and  when  dry  show  small  cavities 
all  over  the  surface.  The  endo¬ 
sperm  contains  two  cotyledons 
rich  in  oil, 

A  detailed  anatomic  micro¬ 
scopic  analysis  may  be  found  in 
Winton.^ 

The  passion  fruit  is  a  native  of 
Southern  Brazil,*  where  it  at¬ 
tracted  the  interest  of  the  Spanish 
conquerors  early  in  the  i6th  cen- 
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tury.  The  Spanish  friars  saw 
emblems  of  the  Passion  of  Christ 
in  different  parts  of  the  flower  and 
named  it  Flor  de  las  cinco  llagas 
(flower  of  the  five  wounds)  or  flos 
passionis.  They  regarded  it  as  a 
heavenly  sign  to  convert  the  “  In¬ 
dians  ”  of  the  country  to  Christi¬ 
anity. 

Today,  about  400  years  after  its 
discovery  by  Europeans,  the  pas¬ 
sion  fruit  is  grown  in  practically 
every  country  with  a  suitable 
climate.  In  South  Africa,  for 


Granadillvs  Frvtex  Indicvs 
Christi  Passioms  IviA{;t>. 


Symbolical  drawing  from  Parkinson, 
"  Paradisus  in  Sole,"  1629. 

example,®  it  is  grown  commer¬ 
cially  on  a  large  scale  in  the 
Eastern  Transvaal  and  to  a 
smaller  extent  in  the  Western 
Cape  Province,  During  the 
seasons  1949-1950,  the  total  crop 
of  the  Union  increased  from  2,000 
to  4,000  tons,  of  which  about  600 
tons  are  sold  yearly  as  fresh  fruit, 
the  balance  being  used  for  pulp. 

The  price  of  passion  fruit  pulp 
was  quoted  in  London  in  1936  at 


5s., ^  and  in  Australia  in  1952  at 
57s.,  per  gallon.* 

The  cultivation  of  the  plant  is 
comparatively  simple  and  it  can  be 
a  profitable  cropper  in  sub-tropical 
climates.  In  Australia,  passion 
fruit  is  grown  successfully  down 
to  the  38th  Parallel,  and  facsonia 
(the  banana  passion  fruit)  as  far 
south  as  Tasmania.  It  is  suitable 
for  the  warmer  regions  of  the 
Mediterranean  climate,  as  mild 
frosts  are  not  harmful.’* 

The  plant  usually  bears  two 
crops  yearly,  the  winter  one  being 
more  prone  to  attack  by  disease. 
When  planting  is  done  in  the 
spring,  the  first  crop  may  be  ex¬ 
pected  after  15  months;  with 
autumn  planting,  after  18  months. 

Processing  Operations 

The  processing  of  passion  fruit 
is  fairly  well  mechanised  and  in¬ 
volves  the  following  steps : 

1.  Sorting,  washing,  and  sterilis¬ 

ing. 

2.  Cutting  open  the  shells. 

3.  Recovering  the  pulp. 

4.  Separating  seeds  and  pulp. 

5.  Utilising  the  seeds. 

6.  Utilising  the  shells. 

So  far  as  the  author’s  know¬ 
ledge  goes,  steps  5  and  6  are  not 
carried  out  in  the  Australian  in¬ 
dustry  at  present.  The  seeds,  if 
not  left  in  the  pulp,  are  discarded 
as  also  are  the  shells. 

In  small  scale  production,  the 
fruits  are  cut  in  halves  by  hand, 
the  fruit  being  held  between  the 
thumb  and  index  finger,  betwjsen 
which  a  sharp  knife  is  drawn. 
This  way  of  cutting  is  important 
as  it  is  an  easy  matter  for  the  knife 
to  slip  on  the  woody  stone  cell 
tissue  of  the  shell,  and  cut  the 
hands  of  the  operator.  After  cut¬ 
ting,  the  pulp  is  removed  by 
spoon  and  placed  in  a  vessel. 

According  to  Kefford,*®  me¬ 
chanical  extraction  by  crushing 
the  whole  fruit  is  being  developed, 
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Sims  drawing  of  the  passion  fruit  from  '*  < 
cal  Magazine." 

but  whatever  method  is  used,  me¬ 
chanical  or  otherwise,  it  is  essen¬ 
tial  that  dirt  from  the  outside  of 
the  shell  does  not  contaminate  the 
pulp  of  the  cut  fruit. 

More  often  than  not,  fruit  de¬ 
livered  by  the  grower  is  heavily 
infested  with  dirt  and  soil,  but  a 
short  passage  through  boiling 
water,  steam,  or  a  chlorine  solu¬ 
tion,  followed  by  a  cold  water 
rinse  will,  for  all  practical  pur¬ 
poses,  sterilise  the  outside  of 
the  fruits.  The  short  heat  treat¬ 
ment  also  loosens  the  pulp,  thus 
facilitating  the  subsequent  opera¬ 
tion. 


Canning  of  Pulp  and  Juice 

Available  data  on  the  time  and 
temperature  used  in  the  canning 
of  the  pulp  vary  considerably. 
According  to  one  author,*'  the 
pulp  should  be  heated  to  i8o°F., 
and  held  for  20  minutes,  while 
another*"  suggests  iqo°F.  for  30 
minutes. 

To  be  successful,  the  canning  of 
pulp  and  juice  must  be  carried  out 
in  small  containers;  as  the  product 
is  extremely  susceptible  to  loss  of 
quality  by  heating,  excessive  heat 
treatment  resulting  from  slow  heat 
penetration  in  large  packs  would 
spoil  the  pack.  The  following 
procedure  is  suggested  for  canning 
juice:”  open  cans  of  juice  are 
heated  for  two  minutes  to  I20°F. ; 


Curtis's  Botani- 


they  are  then  closed 
and  processed  for 
eight  minutes  at 
i76°F. 

Recent  research 
^  carried  out  b  \’ 

^  C.S.I.R.O."’ has  re- 

^  '  vealed  that  the  pro- 

cessing  time  can  be 
reduced  if  the  cans 
■  are  rotated  axially  at 

140  r.p.m.  It  is 
recommended  that 
No.  I  tall  cans  be 
processed  for  li 
minutes  and  No.  10 
cans  for  four  min- 
-  utes,  during  which 

the  centre  tempera- 
tures  reach  170°  to 
180° F.  After  heat- 
ing,  the  cans  are  ex- 
|)osed  to  cold  water 
sprays  while  still 

Lirtis's  Botani-  rotating.  Apart  from 
possessing  a  slight 
cooked  flavour,  the 
product  was  reported  to  be  satis¬ 
factory. 

The  author  believes  that  pas¬ 
teurisation  is  rendered  more  effi¬ 
cient  when  the  pulp  is  free  from 
seeds  as  it  is  possible  that  their 
presence  in  the  pulp  may  cause  the 
lowering  of  the  heat  penetration 
rate.  The  above-recommended 
temperatures  are  certainly  not 
high  enough  to  pasteurise  the  in¬ 
side  of  the  seeds. 

Fla.sh  pasteurisation  of  the  pulp 
or  juice  is  considerably  hampered 
by  the  fact  that  the  starch  of  the 
juice  gelatinises,  making  it  very 
viscous. 

For  bulk  supplies,  seedless  and 
heat-treated  chemically  preserved 
pulp  is  usually  shipped  in  wooden 
casks,  but  this  is  generally  lack¬ 
ing  in  flavour. 

Information  on  the  subject  of 
cold  storage  also  varies.  Accord¬ 
ing  to  Savage  and  Ramsay,*'  the 
juice  keeps  for  four  w'eeks  at  36° F. 


and  for  seven  weeks  at  10° F.  On 
the  other  hand,  Williams*'*  states 
that  the  keeping  time  is  12  weeks 
at  36° F'.,  and  indefinite  at  io°F. 
According  to  yet  another  source'* 
the  keeping  time  at  25°!*'.  is  in¬ 
definite. 

American  workers  suggest  mix¬ 
ing  the  pulp  with  an  equal  amount 
of  sugar  syrup  to  improve  ke(“ping 
quality  during  storage. *’*•  *'• 

It  is  generally  believed  that  the 
whole  fruit  cannot  lx‘  kept  longer 
than  one  to  two  weeks  under  nor¬ 
mal  conditions,  and  even  cool 
storage  is  not  very  j)romising. 
Temperatures  below  40° F'.  are 
said  to  be  detrimental,  leading  to 
low  temperature  breakdown  fol¬ 
lowed  by  mould  attack.  The 
fruit  can  be  held  for  four  to  five 
weeks  at  40°  to  50°!''.,  although 
its  good  appearance  after  this 
time  is  misleading,  as  the  flavour 
vanishes  after  the  fruit  is  held  for 
this  period. ■“ 

A  shipment  of  whole  fruit  in¬ 
volving  a  voyage  of  six  to  twelve 
weeks  was  made  from  Australia  to 
San  F'rancisco  under  normal  tem¬ 
perature  to  test  the  validity  of 
the  general  belief  that  whole 
fruit  could  not  be  kept  for 
longer  than  one  or  two  weeks.** 
The  consigrunent  was  shipped  in 
three  different  packs:  one  in 
ordinary  paper,  another  in  waxed 
paper,  and  a  third  m  cork  dust. 
It  was  found  that  the  lot  packed 
in  waxed  paper  arrived  in  a  much 
better  condition  than  the  others. 

According  to  experiments  car¬ 
ried  out  by  the  author,  dipping  the 
fruit  in  hot  paraffin  wax  gave 
promising  results.  The  hot  wax 
sterilised  the  surface  and  pre¬ 
vented  the  drying  out  and  shrivel¬ 
ling  of  the  fruit.  Furthermore, 
the  high  glossy  transparent  wax 
film  made  the  purple  fruit  very 
attractive.  After  two  to  three 
months,  the  waxed  fruit  had  a 
good  appearance  and  was  gener- 


Two  fruits  after  three  months’  storage  at 
wax  (right)  and  the  other  untreated. 


ordinary  room  temperature,  one  treated  with 
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fig  1.  Diagrammatic  representation  of  the  viscosity /heat  relation  in  natural  fruit  juice 
tt  a  pH  of  3  2. 


ally  in  good  condition,  but  the 
flavour  had  begun  to  deteriorate. 
This  loss  of  flavour  may  be  largely 
attributed  to  the  evaporation  of 
the  volatile  components  through 
the  wax  film.  Present  experi¬ 
ments  concern  the  finding  of  a 
suitable  plastic  film,  less  perme¬ 
able  than  the  wax,  which  could 
be  used  for  coating  the  fruit. 

Chemical  and  Physical  Properties  of 
the  Pulp 

As  previously  mentioned,  the 
pulp  consists  of  the  juicy  arillus 
tissue  and  the  black  seeds.  The 
colour  is  generally  yellowish- 
orange,  sometimes  a  little  more 
reddish,  depending  on  the  state 
of  maturity  and  the  method  of 
processing.  By  exposing  the  fruit 
to  heat,  more  or  less  of  the  purple 
colour  of  the  shell  can  be  made  to 
penetrate  into  the  pulp. 

The  viscosity  of  the  raw  pulp, 
after  separating  from  the  seeds, 
differs  little  from  that  of  a  sugar 
solution  of  similar  concentration. 
After  a  short  time  of  standing,  the 
juice  separates  from  a  voluminous 
sediment  which  shows  white  layers 
of  de}K)sited  starch  among  more 
loosely  settled  yellow  tissue  par¬ 
ticles.  The  seeds  are  rather  brittle 
and  are  easy  to  bite. 

The  chemical  composition  of 
the  pulp  shows  wide  variations 
because  the  fruit  tends  to  dry  out. 
Qualitatively,  the  juice  has  a  com¬ 
position  similar  to  that  of  other 
fruit  juices.  The  flavour  is  very 
pronounced  and  pleasant,  resemb¬ 
ling  a  blend  of  strawberry  and 
pineapple  with  a  dash  of  peach. 
According  to  Poore, it  has  been 
likened  to  a  combination  of  pine- 
guava,  mango,  apricot, 
and  strawberry.  The  volatile 
bouquet  is  strong  and  fragrant. 
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The  sugar  content  varies  between 
lo  and  15  per  cent.,  and  the  total 
acidity  calculated  as  citric  acid 
between  2  3  and  3-5  per  cent. 
The  /)H  of  American  fruit,  based 
on  a  single  test,  was  found  to  be 
3-4. ■'  The  /)H  of  Australian  fruit 
appears  to  be  somewhat  lower, 
in  one  case  being  31. 

According  to  Jewell,**  the 
chemical  composition  of  the 
.Australian  fruit  is: 


P»/p  with 

Seeds 

per  cent. 

.Moisture 

...  704 

Ash  . 

...  07 

Protein 

...  2Q 

Fat 

2-1 

F'ibre  ... 

...  77 

Acid  (as  citric) 

2*8 

Invert  sugar  ... 

...  7*6 

Sucrose 

1-6 

Starch  (by  difference)  4-2 

Pope*'  found 

the  following 

composition  of  Hawaiian  fruit: 

per  cent. 

Ash . 

0-48 

.Acid 

...  230 

Carbohydrates 

...  iq-io 

The  com|)osition  of  the  passion 

fruit  seed  oil  has 

been  investi- 

gated  by  British 

and  Japanese 

workers.*'*"  The 

oil  yield  is 

stated  to  be  20  per 

cent,  of  a  dr\'- 

ing  oil,  containing 

11-5  per  cent. 

solid  fattv  acids  and  88-5  |x‘r  cent. 

liquid  fatty  acids. 

The  amounts 

of  the  individual 

fatty  acids  as 

glycerides  are:  ** 

per  cent. 

Oleic  ... 

...  IQQ 

Linoleic 

...  623 

I.inolenic 

...  5-6 

Palmitic 

...  7-1 

Stearic 

...  1-8 

Arachidic 

...  0-4 

In  all  these  published  analyses 
no  mention  is  made  whether  the 
fruit  was  summer  or  winter  fruit, 
whether  it  was  fresh  off  the  vine 
or  wilted,  and  in  what  state  of 
maturity. 

Viscosity  Heat  Relation 

The  pulp  of  the  purple  passion 
fruit  contains  starch  granules  of 
typical  form  and  size.  In  fresh 
pulp,  the  starch  granules  form 
larger  aggregates  representing 
the  contents  of  individual  arillus 
cells.  After  agitation,  numerous 
single  granules,  together  with 
a  few  twins  and  triplets,  can  be 
seen. 

The  change  of  viscosity  of  pas¬ 
sion  fruit  juice  under  heat  treat¬ 
ment  differs  from  that  of  a  pure 
sugar  solution  of  the  same  con¬ 
centration.  .At  first,  the  viscosity 
decreases  a  little,  then  increases 
ra})idly,  and  finally  decreases 
again  slightly. 

The  initial  decrease  corresponds 
with  the  behaviour  of  a  sugar 
solution.  With  further  heating  the 
viscosity  reaches  a  maximum  at  a 
certain  temj)erature  which  coin¬ 
cides  with  the  tempt‘rature  of  com¬ 
plete  gelatinisation  of  the  starch 
as  observed  under  the  microscope. 
It  is  therefore  assumed  that  the 
gelatinisation  of  the  starch  is 
mainly  responsible  for  the  in¬ 
crease  in  viscosity.  Fig.  i  repre¬ 
sents  the  viscosity  heat  relation 
in  natural  fruit  juice  at  a  />H  of 
3-2. 

In  detail  the  viscosity/ heat  re¬ 
lation  was  found  to  be  as  follows : 
at  5o°C.  (i22°F.)  the  first  signs 
of  gelatinisation  occur,  the  largest 
granules  increase  their  volume. 
.At  55 "C.  (i3I°F.)  the  beginning 
of  gelatinisation  can  be  seen  more 
distinctly,  the  viscosity  curve 
begins  to  rise,  the  circumferences 
of  the  larger  granules  become 
softer,  and  the  granules  begin  to 
dissolve  into  ring-shaped  forms. 
On  further  heating,  this  process 
encroaches  gradually  upon  the 
smaller  granules  which  are  more 
resistant,  until  a  temperature  of 
78°  to  82°C.  (172°  to  i7q°F,)  is 
reached.  The  viscosity  goes 
through  a  maximum  at  80°  to 
82 °r.  (176°  to  180°  F.).  The  larger 
granules  begin  to  collapse  while 
all  the  smaller  ones  are  gelatinised 
by  now.  At  82°C.  (i8o°F.),  the 
process  enters  into  a  third  stage: 
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on  further  heating,  the  viscosity 
decreases  again,  but  does  not  fall 
as  low  as  before  the  heating. 

Microscopical  examination  now 
reveals  that  all  starch  granules 
have  collapsed,  and  only  irregu¬ 
lar  amylopectin  skeletons  are  left, 
which  colour  reddish  with  iodine. 
These  skeletons  are  very  heat  re¬ 
sisting,  and  can  still  be  recognised 
after  several  minutes’  boiling. 

Utilisation  of  Seeds 

Some  importance  should  be 
ascribed  to  the  matter  of  utilising 
the  seeds.  Usually,  they  are  sep¬ 
arated  from  the  juice  when  pro¬ 
ducing  the  so-called  fruit  cordials 
and  other  beverages. 

Some  processors  leave  some  of 
the  seeds  in  the  juice  to  indicate 
the  presence  of  passion  fruit,  and 
in  the  production  of  passion  fruit 
butter  and  similar  “spreads” 
the  seeds  are  usually  left  in  the 
product.  The  question  is:  at 
what  stage — if  at  all — shall  the 
seeds  be  separated  from  the 
juice? 

Experiments  have  indicated  that 
the  first  drops  of  liquid  dripping 
from  the  ojiened  fruit  show  less 
total  soluble  solids  than  the  liquid 
immediately  surrounding  the  seed. 
Although  this  is  less  the  case  with 
well  matured  fruit,  it  may  be 
assumed  that  the  soluble  solids 
are  not  evenly  distributed  through¬ 
out  the  liquid  phase,  and  that  the 
concentration  is  higher  around  the 
seeds. 

It  has  also  been  found  that  the 
seeds  themselves  carry  part  of  the 
passion  fruit  flavour.  A  quantity 
of  seeds  was  carefully  separated 
from  the  pulp  and,  without  drying, 
extracted  with  ether.  After  the 
ether  had  eva[)orated  there  was  a 
trace  of  a  residue  emitting  a  smell 
reminiscent  of  ionone.  A  further 
quantity  of  seeds  was  dried  and 
cold  pressed  and  the  recovered  oil 
extracted  with  alcohol.  This  ex¬ 
tract  had  a  slightly  nutty,  fruity 
flavour. 

From  a  practical  point  of  view 
the  following  experiment  is  of  in¬ 
terest.  Seeds  were  carefully  separ¬ 
ated  but  not  dried,  added  to  a  6o 
per  cent,  sugar  solution,  and 
heated  to  75 °C.  After  a  few 
minutes  the  seeds  were  screened 
off.  The  resulting  syrup  had  a 
slightly  nutty,  passion  fruit 
flavour.  It  is  therefore  advisable 
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to  separate  the  seeds  only  after 
mixing  with  the  sugar  and  then 
heating,  when  preparing  syrups 
and  jams.  This  has  the  further 
advantage  of  loosening  the  seeds 
completely  from  the  pulp.  For 
separating,  the  syrup  may  then 
be  run  through  a  simple  screen. 
The  quantity  of  syrup  adhering 
to  the  seeds  can  be  taken  up  in 
water,  and  added  to  the  next 
batch. 

Passion  Fruit  Shells 

The  shell  of  the  jjassion  fruit 
contains  a  fair  quantity  of  pectin, 
some  protein,  and  water  soluble 
colouring  matter  (anthocyanins), 
besides  other  constituents. 

Passion  fruit  pectin  is  men¬ 
tioned  in  a  cookery  book,"’*  where 
a  recipe  is  given  for  making  pas¬ 
sion  fruit  jelly  by  using  the  shells, 
and  also  in  a  scientific  paper 
throwing  light  on  the  construction 
of  the  passion  fruit  pectin  mole¬ 
cule.*"' 

The  jx'ctin  may  be  extracted 
from  the  shells  in  the  usual  way, 
and  the  extract  pressed  through 
cheese  cloth.  The  residue  con¬ 
sists  only  of  the  paper-like  stone 
cell  tissue  of  the  shell.  The  ex¬ 
tract  is  turbid  and  strongly 
coloured.  The  jelly  strength  of 
the  shells  was  found  to  be  about 
1-2,  i.e.  one  pound  of  fresh  shells 
contained  enough  i)ectin  to  set  a 
jelly  made  from  one  to  two  jxmnds 
of  sugar  under  suitable  conditions. 
Such  a  jelly,  made  from  shells, 
sugar,  and  acid,  has  a  pleasant 
fruit  flavour  reminiscent  of  elder¬ 
berry  jam.  To  such  a  passion 
fruit  shell  jam  a  quantity  of 
separated  seeds,  corresponding  to 
the  number  of  shells  used,  was 
added  after  the  jam  had  been 
boiled  to  projxT  concentration 
and  had  cooled  down  to  8o°C. 
(176°^'.).  After  a  minute  or  two, 
the  preparation  when  still  liquid 
was  passed  through  a  sieve  wide 
enough  to  retain  the  seeds,  and 
allowed  to  cool  in  jelly  glasses. 

The  finished  product  set  well, 
was  easily  spreadable,  and  its 
flavour  was  good. 

In  the  use  of  the  above-men¬ 
tioned  method  of  adding  the  seeds 
to  the  cooled  syrup,  there  should 
be  little  delay  before  screening  off 
the  seeds,  because  when  the  jam 
is  allowed  to  cool  too  much  and  is 
then  rubbed  through  a  screen,  it 


will  not  set  properly.  Further¬ 
more,  the  pectin  content  of  the 
shell  varies  with  different  stages 
of  maturity,  and  a  small  lalxira- 
tory  test  batch  should  always  be 
made  to  ascertain  the  jelly  strength 
of  the  shells. 
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The  History  of 

Just  a  century  ago,  the  American 
Gail  Borden  prepared  the  first 
really  successful  condensed  milk 
in  commerce  and  thus  began  a 
new  chapter  in  food  technology. 
Although  he  was  not  granted  his 
patent  (U.S.P.  15,553)  until  1856, 
his  product  of  1854  is  now  seen  as 
the  forerunner  of  the  first-rate 
commercial  product  of  today. 

Others  before  Borden  had  made 
attempts,  with  varying  success,  to 
concentrate  milk  to  preserve  it, 
even  if  only  for  “Government 
Arctic  expeditions  ”  as  Edward 
Moore  told  a  British  committee 
enquiring  into  preserving  possi¬ 
bilities.  Appert  in  1811  had  pre¬ 
pared  milk  tablets  and  some 
evaporated  milk,  these  not  being 
so  successful  as  his  discovery  of 
milk  |)asteurising  made  before 
Pasteur  himself. 

In  1835,  the  credit  for  pioneer¬ 
ing  condensed  milk  might  well 
have  gone  to  an  Englishman, 
William  Newton.  Using  the 
vacuum  pan  invented  by  Howard 
in  this  country,  Newton  intro¬ 
duced  and  patented  his  process  for 
concentrating  milk  by  heating 
with  steam  indirectly,  and  using  a 
current  of  air  to  speed  up  the  par¬ 
tial  evaporation.  Newton,  like 
others  before  Borden,  added  sugar 
before  evaporating  the  milk,  pre¬ 
vious  exiH'rience  having  shown 
that  without  it  not  only  did  a  taste 
develop  during  concentration,  one 
which,  along  with  a  slight  smell, 
vitiated  any  hopes  of  commercial 
success,  but  also  that  sugar  pre¬ 
served  the  product  longer. 

Since  the  Frenchman  Malbec 
had  concentrated  milk  with  sugar 
in  1826,  and  in  view  of  Grim- 
wade's  patent  of  1847,  it  may  be 
asked  why  Borden  gets  the  credit 
in  this  field.  The  answer  is  that 
Borden  achieved  success  with  a 
process  which  was  the  key  to  all 
the  processes  of  Anglo-Swiss  com¬ 
panies  and  others.  Early  workers 
on  evaporated  milk  tended  to  pro¬ 
long  the  heating  so  that  casein 
and  its  calcium  derivative  became 
less  soluble;  hence  the  objection 
of  the  consumers  to  a  sediment 
on  reconstituting  the  milk.  Fur¬ 
ther,  to  avoid  the  action  of 
the  rmophilic  bacteria,  sugar 
additions  had  been  the  rule  until 
Borden  produced  first-rate  sam- 
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Condensed  .>lilk 

pies  of  sweetened  and  unsweetened 
milk. 

By  evaporation  in  vacuo  to 
what  he  called  a  semi-fluid  state, 
and  also  by  evacuating  the  space 
within  his  “tin  boxes"  before 
finally  sealing,  Borden  advanced 
far  beyond  Newton’s  “honey¬ 
like  mass"  which  kept  “fairly 
well  in  pots."  The  unsweetened 
form,  claimed  to  be  free  from 
“  sugar  or  other  foreign  matter," 
became  even  better  when  fuller 
sterilisation  of  the  contents  of  tins 
before  sealing  was  carried  out. 

Opposition  or  prejudice  was  to 
continue  for  many  years,  particu¬ 
larly  since  considerable  quantities 
of  inferior  condensed  skimmed 
milk  from  butter  factories  were 
put  on  the  market.  Borden  sold 
his  ‘  ‘  Eagle  Brand  ’  ’  of  sweetened 
milk,  but  became  father  of  the  in¬ 
dustry  with  his 

"  Borden’s  Coiulensed  Milk.  Pre¬ 
pared  in  Litchfield  County,  Connecti¬ 
cut.  The  (^nly  Milk  without  Sugar  or 
other  Substances.  The  Committee  of 
the  Academy  of  Medicine  recommend 
it  for  Purity,  Durability  and  Economy. 
For  Sale  at  173  Canal  Street,  or  de¬ 
livered  at  Dwellings  in  New  York  or 
Brooklyn  at  25  cents  per  quart.” 

His  first  factory  at  Wolcottville, 
Litchfield  County,  was  the  foun¬ 
dation  of  a  great  industrial  ven- 


.\n  .VIphabpt  of 

Accidental  modifications  or 
changes  in  one  or  more  steps  in 
the  making  of  cheese  throughout 
the  centuries  have  been  largely 
responsible  for  the  development 
of  its  different  varieties.  These 
changes  were  little  understood  and 
difficult  to  duplicate  because 
scientific  knowledge  of  bacteri¬ 
ology  and  chemistry  was  lacking. 

In  his  introduction  to  a  recent 
publication,*  George  P.  Sanders, 
of  the  Division  of  Dairy  Products 
Research,  Bureau  of  Dairy  Indus¬ 
try,  U.S.  Agricultural  Research 
Administration,  shows  how  in¬ 
creased  scientific  knowledge  has 
made  it  possible  to  control  more 

*  Cheese  Varieties  and  Descriptions. 
By  George  P.  Sanders.  Handbook  No. 
54.  Pp.  151.  U.S.  Dept,  of  .\griculture. 
Price  45  cents. 


ture,  helped  considerably  by  the 
increasing  demand  for  condensed 
milk  during  the  American  Civil 
VV’ar. 

Early  in  the  present  century 
there  were  more  than  50  Borden 
factories,  while  in  1902,  the 
Anglo-Swiss  company  sold  its  en¬ 
tire  American  interests  to  Bor¬ 
den’s  company,  this  after  having 
invaded  the  United  States  with 
several  large  factories.  Fifty 
years  ago,  the  Anglo-Swiss  con¬ 
cern  in  Europe,  which  had  begun 
operations  in  1866  with  a  factory 
at  Cham  on  Lake  Zug  in  Switzer¬ 
land,  joined  Henry  Nestle  of 
Vevey  to  give  the  Nestle  Anglo- 
Swiss  combination. 

Linked  with  Borden’s  field  of 
activities  was  the  success  achieved 
by  dried  milk  powders  50  years 
ago,  this  after  Just  in  America 
and  Hatmaker  in  the  United  King¬ 
dom  had  patented  their  evapora¬ 
tion  process  involving  the  well- 
known  film  evajDoration  tech¬ 
nique.  Grim  wade  had  been 
granted  a  patent  for  milk  powder 
as  long  ago  as  1855,  evidently 
before  the  time  was  ripe  for  dried 
milk.  He  seems  to  have  been 
doubly  unlucky  with  his  patents 
for  both  condensed  and  dried 
milk.  Gail  Borden  succeeded  be¬ 
cause  he  persevered  in  the  face  of 
difficulties  in  preserving  without 
sugar. 


(heese  Varieties 

precisely  each  step  in  the  process 
and  to  manufacture  a  uniform 
product.  Cheese  making  was 
thus  becoming  a  science  rather 
than  an  art  as  heretofore. 

Descriptions  of  more  than  400 
cheese,  ranging  from  Abertam,  a 
hard  cheese  made  in  the  region  of 
Carlsbad  from  ewe’s  milk,  to 
Zomma,  a  plastic-curd,  Cacio- 
cavallo  type  cheese  made  in 
Turkey  and  very  much  like 
Katschkawalj,  are  contained  in 
this  handbook.  Typical  analyses, 
based  on  data  in  the  literature, 
where  available,  are  given. 

This  book  is  not  intended  as  a 
guide  to  cheese  making,  but  rather 
as  a  means  of  helping  consumers 
to  recognise  the  various  kinds  by 
name. 
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IMeletie  Flours 


The  biological  value  of  a  protein 
is  essentially  the  resultant  of  the 
percentage  composition  of  indis¬ 
pensable  amino  acids,  i.e.  of 
amino  acids  that  cannot  be  synthe¬ 
sised  in  the  organism.  The  dietary 
importance  of  the  gluten  of  wheat 
flour  lies  in  the  fact  that  it  con¬ 
tains  such  amino  acids  as  lysine, 
tryptophan,  and  cysteine.  The 
benefits  of  these  protein  constitu¬ 
ents  are  increased  in  the  gluten- 
enriched  flours,  which  may  con¬ 
tain  25  to  35  per  cent,  of  protein 
as  against  about  10  per  cent,  in 
normal  flours.  Italian  workers 
have  demon.strated,  in  fact,  that 
wheat  gluten  with  the  addition  of 
salts  and  vitamins  is  capable  both 
of  supplying  all  the  requirements 
of  growing  animals  and  of  main¬ 
taining  adult  animals  in  normal 
health.  There  is  therefore  ample 
biological  justification  for  the  use 
of  flours  with  the  above-men¬ 
tioned  gluten  content. 

Recent  research  has  demon¬ 
strated  the  biological  and  dietetic 
value  of  what  have  been  called 
the  non-essential  amino  acids  of 
gluten,  outstanding  among  which 
is  glutamic  acid.  Professor  Va- 
circa  (of  the  Turin  Centre  for  the 
Study  of  Amino  Acids)  has  indi¬ 
cated  a  correlation  between  the 


The  subject  of  the  last  James 
Clayton  Lecture  given  by  Mr. 
James  R.  Bright,  M.S., 
M.A.S.M.E.,  the  Chief  Editor  of 
Modern  Materials  Handling,  of 
Boston,  Massachusetts,  to  mem¬ 
bers  of  the  Institution  of  Mechani¬ 
cal  Engineers  in  London  was 
“  How  American  Industry  is  at¬ 
tacking  the  Problems  of  Materials 
Handling."  Materials  handling, 
he  said,  was  one  of  the  funda¬ 
mental  activities  of  mankind,  and 
a  common  denominator  of  all  in¬ 
dustry,  yet  it  had  been  more  or 
less  neglected  by  engineers  and 
management  generally.  In 
America,  however,  realisation  was 
growing  that  materials  handling 
accounted  for  the  largest  single 
activity  cost  in  manufacturing  and 
distributing. 

In  one  American  plant,  the  time 
spent  for  materials  handling 
showed  an  annual  labour  invest- 


pharmacological  value  of  gluten 
and  the  glutamic  acid  content. 
Noting  that  the  acid  is  present  in 
greater  quantity  in  gluten  than  in 
casein  and  also  in  a  more  readily 
available  form  in  the  former,  the 
professor  goes  on  to  say :  ‘  ‘  Glu¬ 
tamic  acid  is  not  converted  into 
glucose  in  the  organism  of  animals 
poisoned  with  alloxan,  while  when 
injected  endov  enously  into  animals 
it  does  not  aggravate  pancreatic 
injuries  but  tends  to  alleviate 
them.  Glutamic  acid  (among 
certain  other  protein  components) 
promotes  the  restoration  of  the 
functioning  of  the  beta  cells  of  the 
pancreatic  islands."  Vacirca's 
conclusions  are  supported  by 
clinical  observations  of  the  bene¬ 
fits  to  diabetics  of  prolonged  diet¬ 
ing  with  gluten-enriched  foods. 

Apart  from  their  recognised 
value  for  growing  children  and  for 
diabetics,  gluten-enriched  breads 
can  form  a  valuable  part  of  the 
diet  in  various  ailments  if  certain 
supplements  are  included.  What 
are  known  as  lipotropic  factors, 
for  example,  among  which  is 
methionine  (a  sulphur-containing 
amino  acid),  may  be  included  in 
carefully  proportioned  amounts  in 
bread  eaten  by  sufferers  from 
obesity. 


ment  of  8,133,060  hours,  com¬ 
pared  with  the  next  largest  opera¬ 
tion,  testing,  which  consumed 
slightly  less  than  4,000,000  hours. 
The  hours  shown  did  not  include 
all  handling,  but  only  time  recog¬ 
nised  and  paid  for  as  handling 
labour.  It  could  be  assumed  that 
20-30  per  cent,  or  even  more 
handling  was  recorded  by  the  ac¬ 
countant  as  part  of  the  production 
operation. 

Apart  from  reducing  cost,  in¬ 
dustry  had  realised  that  handling 
was  often  the  production  bottle¬ 
neck  between  processes  and,  per¬ 
haps  more  important,  handling 
for  storage.  Transport  loading 
operations  represented  not  only  a 
bottleneck — tying  up  vehicles — 
but  also  a  wasted  expense  bene¬ 
fiting  no  one. 

Handling  should  be  regarded  as 
an  essential  operation  requiring 
continual  improvement  whenever 


jx)ssible,  and  its  costs  shouKl  be 
examined  more  closely  than 
hitherto.  Many  had  failed  by 
imagining  that  to  install  an  effi¬ 
cient  handling  system,  it  was  only 
necessary  to  "go  down  the 
street"  and  buy  a  forktruck.  In 
smaller  plants  and  in  congested 
shops  the  lighter,  more 
manoeuvrable  and  cheaper  j)edes- 
trian  controlled  power  lift  trucks 
were  gaining  wide  acceptance. 

Another  American  develoj)ment 
was  toward  new  conceptions  of 
packaging  to  team  with  new 
handling  techniques,  for  example, 
the  use  of  ‘  ‘  unit  load  j)allet 
packs"  made  in  paperboard 
which  not  only  reduced  packaging 
costs  but  also  decreased  the  in¬ 
cidence  of  pilferage  and  damage 
during  transit  to  consumer. 

Beet  Sugar  Refining  in  the  U.S.A. 

(Continued  from  page  144) 

ing  record  of  output  but  also  to 
furnish  comparative  data  for 
analysis  of  costs  and  efficiency. 
The  examination  of  such  <lata 
from  all  plants  is  one  means  of 
effective  control  by  the  parent 
company  over  the  operations  of 
its  many  plants. 

The  continuous  operations  of 
the  refinery,  with  three  eight-hour 
shifts  daily,  throughout  the  short 
campaign  period,  require  numer¬ 
ous  hourly  checks  on  all  phases 
of  operations.  It  is  essential  that 
the  process  continue  without  in¬ 
terruption  and  with  as  high  an 
extraction  of  sugar  as  possible, 
because  beets  are  received  con¬ 
tinuously  from  the  fields  and  pro¬ 
longed  storage  reduces  their  sugar 
content. 

The  smallest  number  of  man¬ 
hours  expended  per  ton  of  beets 
is  always  associated  with  the 
fastest  slicing  rate,  because  the 
workers,  in  most  cases,  perform 
the  same  functions  for  any  slicing 
rate.  The  data  which  indicate  the 
performance  of  the  various  opera¬ 
tions  are  recorded  by  the  foremen, 
chemists’  samplers,  or  operators 
on  forms  ad  hoc. 

Such  records  show  both  operat¬ 
ing  characteristics  of  the  equip¬ 
ment  and  chemical  or  analytical 
results  of  tests  on  the  material  in 
process.  In  addition,  a  major 
control  item  is  the  listing  of  delays 
and  their  causes. 

April,  1954 — Food  Manufacture 
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Abstracts  From  Recent  Food  Literature 


Rust-free  Steel  and  its  Application 
in  the  Canning  Industry.  C.  La- 

gneau  {Im  Revtu’  de  la  Consen’e 
de  France  et  de  V  Union  Frangais, 
i953»  40). — The  choice 

of  appropriate  metal  alloys  for 
canning  should  be  governed  by 
the  food  product  to  be  canned. 
Certain  products  may  produce 
corrosion.  In  such  cases,  a  range 
of  different  types  of  rust-free  steel 
is  available.  Such  material  does 
not  recpiire  lacc]uering  and  can  be 
easily  cleaned.  The  risk  of  food 
contamination  is  greatly  reduced, 
which  is  of  special  importance  in 
the  case  of  acid  products.  Certain 
types  of  rust-free  steel  are  par¬ 
ticularly  suitable  for  sulphite- 
treated  fruit  juices  and  for  sauces 
containing  vinegar  or  wine. 

Detecting  Deficiencies  in  Chocolates 
filled  with  Brandy  or  Liqueur. 
J.  Wurziger  (Gordian,  1954,  53, 
9). — It  has  been  observed  in  a 
number  of  cases  that  the  liqueur 
tilling  of  chocolates  disappears 
under  unfavourable  storage  condi¬ 
tions.  This  deficiency,  sometimes 
wrongly  blamed  on  the  manufac¬ 
turer,  is  often  difficult  to  detect. 
Investigations  carried  out  by  the 
German  ('hemical  Research  Insti¬ 
tute  at  Bremen  have  shown  that, 
at  unduly  high  storage  tempera¬ 
tures,  certain  kinds  of  alcoholic 
fillings  are  almost  completely 
absorbed  by  the  enrobing  choco¬ 
late  wall  which  subsequently 
caves  in  at  the  thinnest  points. 
The  absorption  of  the  filling  leads 
to  changes  in  the  consistency  of 
the  chocolate  walls,  which  acquire 
a  noticeably  higher  content  of 
invert  sugar  and  water  so  that  the 
detection  of  sub-standard  goods  is 
facilitated. 

Industrial  Processing  of  Tunny.  A. 

Buffa  {Conserve  e  derivati  agrti- 
mari,  ic}53,  2,  172). — The  author 
describes  the  {jresent  rather  primi¬ 
tive  methods  of  tunny  processing, 
especially  the  manufacture  of  oil 
preserves,  and  puts  forward  pro¬ 
posals  designed  to  shorten  the 
duration  of  the  process,  to  increase 
the  efficiency  of  the  plant,  to 
reduce  wastage,  and  to  save  oil 
and  labour.  The  proposals  in¬ 
clude  the  use  of  new  washing 
plant,  pressure  cooking  equip- 
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ment,  the  adoption  of  a  heat- 
oiling  process  and,  in  particular,  of 
a  centrifugal  drying  process  which 
is  stated  to  have  important  hy¬ 
gienic  and  economic  advantages. 
The  article  is  accompanied  by 
drawings  illustrating  the  washing 
and  heat-oiling  machines  and  a 
prototype  layout  for  a  factory 
with  a  capacity  of  five  tons  of 
finished  products  per  eight-hour 
shift. 

The  Amino  Acids  in  Fruit  Juices  and 
Seeds.  Their  Detection  and  Determin¬ 
ation  by  Chromatographic  Methods, 
(i.  Safina  {Conserve  e  derivati 
agrtimari,  1953,  2,  178). — As  a 
preliminary  step  towards  more 
profound  research  on  the  influence 
of  amino  acids  on  the  deteriora¬ 
tion  of  canned  citrus  juices,  the 
author  has  used  chromatographic 
methods  to  determine,  qualita¬ 
tively'  and  quantitatively,  free 
amino  acids  and  of  those  freed 
after  the  hydrolysis  of  seeds  and 
juices.  It  was  found  that  orange, 
lemon,  and  mandarine  seeds  all 
contain  the  same  number  of  amino 
acids,  viz.  aspartic  acid,  glutamic 
acid,  alanine,  phenylalanine, 
glycine, '  leucine,  lysine,  proline, 
serine,  threonine,  and  valine. 
After  the  hydrolysis,  cysteine  is 
also  encountered.  The  juices  of 
oranges  and  lemons  contain  the 
same  amino  acids  as  the  seeds, 
including  cysteine  but  excluding 
glycine  for  which  asparagin  is 
substituted:  neither  asparagin  nor 
cysteine  is  present  after  hydrolysis. 

Research  on  Tomatoes  Canned  in 
Sicily.  A.  Buffa,  R.  Sara,  A. 
Micale  {Conserve  e  derivati  agru- 
mari,  1953,  2,  182). — A  series  of 
articles,  written  by  research  work¬ 
ers  of  the  Fisheries  and  Preserves 
Research  Station  at  Palermo, 
dealing  with  various  aspects  of 
canned  tomato  products.  For 
instance,  an  analysis  of  samples 
of  tomato  pulp  from  all  Sicilian 
factories  revealed  a  low  sugar  con¬ 
tent  attributable  to  the  raw  mater¬ 
ial  used,  but  there  was  no  evident 
correlation  between  the  sugar 
content  and  the  colour  shade. 
High  copper  contents  and  occa¬ 
sional  mould  found  in  some  cases 
indicate  the  need  for  overhauling 
the  machinery  in  some  factories; 


however,  a  comparison  of  tests 
carried  out  during  the  last  five 
years  shows  a  definite  trend  of 
improvement  in  this  respect.  In 
another  series  of  tests,  a  com¬ 
parison  has  been  made  between 
the  dry  residue  of  tomato  products 
subjected  to  heat  treatment  at 
ioo°C.  and  to  vacuum  treatment 
at  70 °C.  respectively;  the  greater 
the  concentration,  the  greater  the 
differences. 

Determination  of  Fruit  Juice  Con¬ 
tents  through  Formol  Titration. 
E.  Benk  {Gordian,  1954,  53,  No. 
1276,  16). — With  citrus  fruit 

juices,  the  addition  of  peel  pulp 
is  unavoidable  to  obtain  the 
desired  aroma,  but  the  admission 
of  such  admixtures  necessitates 
efficient  analytical  control.  One 
such  method  is  titration  with 
formol,  first  suggested  by  Tillmans 
in  1927  and  later  supplemented 
and  improved  by  Schrempf  and 
the  present  author.  In  its  im¬ 
proved  form,  the  determination  of 
the  formol  value,  which  indicates 
the  amino  acid  contents,  provides 
a  reliable  indication  of  the  quan¬ 
tity  of  pure  fruit  juice  in  fruit 
juice  products. 

Use  of  “  Polyane  ”  Film  of  Poly¬ 
ethylene  Plastics  for  the  Packaging 
of  Confectionery.  J.  Ducluzaux 
{Revue  technique  de  Vindustrie 
alimentaire ,  1954,  2,  37). — Brief 
appreciation  of  the  advantages  of 
“Polyane,”  a  transparent  film  of 
polyethylene  plastics,  as  a  pack¬ 
aging  material.  This  material  is 
of  high  mechanical  strength, 
moisture-proof,  light,  and  flexible. 
Bags  made  of  this  material  can  be 
heat-sealed  by  means  of  fusion 
and  thus  afford  complete  protec¬ 
tion  of  the  contents.  The  film  is 
also  used  as  a  second  protection 
for  boxes  of  chocolates,  etc. 
Proprietary  names,  trade  marks, 
etc.  can  be  printed  on  the  film. 

A  V  isit  to  the  **  Biscuiterie  Alsa- 
cienne.”  R.  Mouchet.  {Revue 
technique  de  Vindustrie  alimen¬ 
taire,  1954,  2,  12). — Detailed, 

illustrated  description  of  an  im¬ 
portant  modern  biscuit  factory  in 
Alsace,  where  nine  standard  types 
of  high  quality  biscuits  are  mass- 
produced.  The  report  covers  the 
complete  manufacturing  process, 
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from  the  arrival  and  storing  of  the 
raw  materials  to  the  preparation 
of  the  different  kinds  of  dough, 
the  sample  testing,  the  various 
oven  -  cooler  -  packing  assemblies 
designed  as  integrated  conveyor 
belt  systems,  and  finally  the 
finishing,  storage,  and  despatch  of 
the  finished  products.  Owing  to 
the  complete  mechanisation  of  the 
plant,  the  output  is  five  times  as 
great  as  in  1939. 

A  New  Accelerated  Meat  Curing 
Process.  H.  Sens  {Die  Fleisch- 
xvirtschaft,  1954,  6,  5). — Descrip¬ 
tion  of  a  method,  suggested  by 
Dierkes,  of  accelerating  the 
p)enetration  of  the  brine  into  the 
meat  by  means  of  sound  waves 
(not  ultrasonics).  The  waves  are 
generated  by  means  of  a  special 
device,  made  of  rust-free  metal 
and  connected  to  a  transformer. 
The  method  may  or  may  not  be 
used  in  conjunction  with  the 
muscle  injection  system  and  it  has 
been  found  that  meat  treated  thus 
gives  exceptionally  good  results. 
Subject  to  further  improvements, 
the  method  may  prove  an  advance 
in  the  speed  of  meat  curing,  as 
well  as  improvement  of  its  quality. 

The  Manufacture  of  Meat  Extract. 
H.  Miiggenburg.  {Die  Fleisch- 
mrtschaft.  1954,  6,  ii). — The 
history,  composition,  and  pro¬ 
cessing  of  meat  extract,  from  the 
time  of  Liebig  to  the  present  day, 
are  reviewed.  A  detailed  descrip¬ 
tion  is  given  of  a  modern  method 
of  producing  high  quality  meat 
extract  from  30  per  cent,  and  70 
per  cent,  heart,  and  of  two  other 
methods  suitable  for  extract  of 
meat  of  lower  quality.  Evapora¬ 
tion  of  the  liquors  is  carried  out  at 
low  temperatures. 

The  Cashew  Nut.  A.  E.  Haarer 
{World  Crops,  1954,  6,  95). — The 
characteristics  of  the  plant  are 
described  and  discussed  and 
indications  are  given  of  how  the 
cultivation  of  the  tree  as  a  crop 
might,  with  advantage,  be  ex¬ 
tended. 

Rigor  Mortis  in  Beef.  B.  B. 
Marsh  (/.  Set.  Food  Agaric.,  1954, 
5,  70). — A  study  of  the  onset  of 
rigor  mortis  in  the  longissimus 
rforst’ muscle  of  the  ox,  extending 
similar  observations  previously 
made  on  rabbit  muscle.  The 
changes  in  pH  and  adenosine 
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triphosphate  (ATP)  content  ac¬ 
companying  the  physical  mani¬ 
festations  of  rigor  are  described. 
As  in  rabbit  muscle,  the  develop¬ 
ment  of  inextensibility  accom¬ 
panies  the  dephosphorylation  of 
ATP  and,  provided  the  ultimate 
pH  is  low,  the  fall  in  pH  runs 
parallel  to  these  changes.  The 
rate  of  decrease  in  pH  is  almost 
identical  with  that  in  rabbit 
muscle  at  physiological  tempera¬ 
ture,  but  differs  appreciably  from 
it  at  lower  temperatures.  The  re¬ 
sults  in  relation  to  the  time  re¬ 
quired  for  the  completion  of  the 
onset  of  rigor  mortis  in  commer¬ 
cial  chillers  are  given. 

Torula  Yeast  from  Potato  Starch 
Wastes.  C.  O.  Reiser  {] .  of  Agric. 
and  Food  Chem.,  1954,  2,  70). — 
Laboratory’  scale  experiments 
have  the  possibility  of  propagating 
torula  yeast  on  the  waste  protein 
water  from  a  starch  plant.  Re¬ 
ductions  of  60  per  cent,  or  better 
in  the  five-day  B.O.D.  would 
attend  the  production  of  a  yeast 
food  amounting  to  about  40  per 
cent,  of  the  total  solids  fed  in  the 
solution.  A  30  ton  starch  plant 
would  produce  approximately  4.5 
tons  of  yeast  daily  at  a  cost  of 
five  cents  per  pound  and  an 
investment  of  $165,000.  Blend¬ 
ing  of  the  yeasts  with  the  waste 
pulp  stream  may  make  the  process 
more  attractive. 

Stills  for  Essential  Oils.  E. 
Brown  and  H.  T.  Islip  {Colonial 
Plant  and  Animal  Products,  1953, 
3,  287). — A  memorandum  pre¬ 
pared  on  the  advice  of  the  Con¬ 
sultative  Committee  on  Essential 
Oils  of  the  Colonial  Products 
Advisory  Bureau  to  assist  colonial 
distillers,  particularly  those  with 
no  previous  experience  of  the  pro¬ 
duction  of  essential  oils.  Two 
appendices  deal  with  the  theory  of 
distillation  and  recommendations 
for  the  harvesting,  preparation, 
and  distillation  of  some  essential 
oil  plants  grown  or  suitable  for 
cultivation  in  the  colonies. 

The  Preservative  Treatment  of 
Timber  in  Building.  H.  A.  Cox 
{Building  Materials  Digest,  1954, 
14,  50). — In  outlining  the  organ¬ 
isms  which  attack  and  damage 
timber,  the  author  describes  insect 
pests  and  the  appropriate  treat¬ 
ment  for  the  infested  woodwork  in 
each  case. 


Polyethylene  for  Citrus.  H.  W. 

Hruschka  and  J.  Kaufman 
{Modern  Packaging,  1954,  27, 

135).  —  Approximately  1,500 
packages  of  the  various  citrus 
fruits  were  used  in  tests  comparing 
shelf  life,  decay,  weight  loss, 
appearance,  and  juice  flavour  of  t 

fruit  packaged  in  non-perforated  [ 

or  perforated  polyethylene  film  I 

and  in  mesh  bags  or  unwrapped  { 

open  chipboard  trays.  As  a  result  f 

of  these  investigations,  polyethy¬ 
lene  was  found  to  be  a  satisfactory 
bagging  or  wrapping  material  for 
citrus  fruit  when  sound,  vigorous 
fruit  was  packed  and  moved  fairly 
rapidly  through  retail  channels.  ' 

Perforation  of  bags  with  at  least 
eight  holes  was  beneficial ;  holding 
at  46°  F.  prolonged  the  shelf  life 
by  at  least  four  days  compared 
with  holding  at  70°  P'. 

Fish  Handling  and  Processing  in 
U.S.A.  VV.  A.  Empey  {Fisheries  | 

Newsletter,  1954,  13,  ii). — In  the  i 

nineteenth  of  a  series  of  articles,  ^ 
the  author  describes  the  processing  j 
operations  for  iced  shrimp,  frozen 
shrimp,  canned  shrimp,  and  dried 
shrimp. 
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News  from  the  Industry 


KORTHCOMING  EVENTS 

The  Royal  Sanitary  Institute 

The  annual  Health  Congress  is  to 
be  hehl  at  Searborough  from  April  *27 
to  :«». 

* 

The  Purchasing  Officers  Association 

The  lOot  Minibition  will  be  held 
concurrently  with  the  National  Con¬ 
ference  of  the  Purchasing  Officers 
Association  at  the  Royal  Hall,  Harro¬ 
gate,  from  September  30  to  October  *2. 

The  Royal  Institute  of  Chemistry 

A  meeting  is  to  be  held  at  the 
Luton  Town  Hall  on  April  *2*2,  with 
the  Luton  Scientific  Association, 
when  Hr.  Tudor  S.  0.  Jones  will  read 
a  paper  on  “A  Modern  V’iew  of 
Chromatography.” 

« 

The  Institute  of  Biology 

A  meeting  is  to  be  held  on  .April 
under  the  auspices  of  the  Insti¬ 
tute  of  Biology,  to  discuss  the  train¬ 
ing  of  biologists.  There  will  be  four 
sessions :  on  the  teaching  of  biology 
in  schools  to  those  intending  to 
specialise;  on  undergraduate  courses 
at  universities;  on  biological  work  in 
technical  colleges;  and  on  post¬ 
graduate  training.  Ample  time  will 
be  allowed  for  discussion  after  the 
reading  of  papers. 

* 

The  Society  of  Industrial  Engineers 

Because  of  the  recognised  need  to 
secure  greater  effectiveness  in  plant 
maintenance  and  particularly  to  ex¬ 
plain  how  work  study  can  be  em¬ 
ployed  for  the  purpose,  a  study 
conference  is  to  be  held  by  the  Society 
of  Industrial  Engineers  at  Roffey 
Park,  Horsham,  on  April  }»  to  11. 

The  opening  address  will  be  given 
by  a  member  of  the  Anglo-American 
Productivity  Team  on  Plant  Main¬ 
tenance. 

* 

The  Society  of  Chemical  Industry 

The  annual  general  meeting  of  the 
Microbiology  Group  will  be  held  on 
April  8  at  the  Medical  Society  of 
London  when  Sir  Ian  Heilbron  will 
give  an  address  entitled  “  Research 
at  the  Brewing  Industry  Research 
Foundation.” 

A  symposium  on  “  Ion  Exchange 
and  its  Applications  ”  will  be  held  by 
the  London  Section  at  the  Senate 
House,  University  of  London,  on 
April  5,  «,  and  7. 

The  annual  general  meeting  of  the 
Crop  Protection  Panel  of  the  Agri¬ 
culture  Group  will  take  place  on 
April  1*2,  when  the  chairman.  Dr. 
R.  A.  E.  Galley,  will  address  the 
meeting. 


The  annual  general  meeting  of  the 
Food  Group  is  to  be  held  on  April  I  t. 

.A  special  meeting  at  which  young 
members  of  the  Food  Group  will  read 
short  discussion  papers  on  work, 
methods,  or  apparatus  which  they 
think  will  be  of  interest  to  other 
young  members  will  be  held  on 
Wednesday,  May  1*2,  1954,  in  the 
Rooms  of  the  Medical  Society  of 
London,  11,  t'handos  Place,  London, 
VV.l. 

* 

Borough  Polytechnic 

.An  exhibition  of  the  National 
Bakery  Students’  work  is  to  be  held 
at  the  Borough  Polytechnic  on  April 
7,  8,  and  9. 

On  April  7,  the  exhibition  will  be 
open  from  10  a.m.  to  9  p.m.  to  the 
parents  of  all  .students,  employers,  of 
part-time  students,  former  .students, 
and  all  members  of  the  various 
bakery  trade  a.ssociations. 

On  .April  8  and  9,  the  exhibition 
will  be  open  to  all  those  who  are  not 
able  to  be  present  on  April  7  and 
also  to  members  of  the  general  public 
and  to  .school  parties  which  are  being 
invited  from  the  Secondary  Schools 
in  the  London  area. 


OBITUARY 

Mr.  John  Guy  Henderson  Huntley  in 
an  aircraft  disaster  at  Singapore  on 
Saturday,  March  13,  19.54. 

Guy  Huntley, 
who  was  the 
Deputy  Head  of 
the  Re.search  Divi¬ 
sion  of  The  Metal 
Box  Company,  was 
returning  from  a 
tour  of  Hawaii, 
New  Zealand,  and 
Australia,  where 
he  had  been  visit¬ 
ing  .some  of  the 
company’s  over¬ 
seas  interests. 

Mr.  J.O.H.  Huntley.  Rom  in  1908,  he 
was  educated  at 
St.  .John’s  College,  Cambridge,  and 
later  became  interested  in  the  rapidly 
expanding  food  canning  industry. 
He  was  a  leading  authority  on  can¬ 
ning  technology  both  in  this  country 
and  overseas  and  was  closely  asso¬ 
ciated  with  the  development  of  The 
Metal  Box  Company’s  technical  and 
re.search  .services  to  its  Open  Top  can 
customers.  He  had  been  a  member 
of  the  committee  of  the  F’ood  Group 
of  the  Society  of  Chemical  Indu.stry 
and  had  served  on  the  Campden 
Technical  Panels.  He  represented 
his  company  on  the  Comite  Inter¬ 
nationale  de  la  Conserve  and  he  will 
be  remembered  for  his  work  in  con¬ 
nexion  with  the  International  Stan¬ 
dards  Organisation  on  the  subject  of 
can  standardisation. 


Dr.  P.  C.  C.  isherwood,  O.B.E., 
Ph.D.,  F.R.I.C.,  chairman  of  W.  J. 
Bu.sh  and  Co.,  on  Wednesday, 
March  3. 

In  1901,  Dr.  Isherwooil  was  ap¬ 
pointed  chemist-in-charge  of  the  Ash 
Grove  and  Mitcham  factories.  He 
made  a  notable 
contribution  to 
National  chemical 
requirements 
during  the  first 
world  war  when 
in  191H,  owing  to 
the  shortage  of 
pure  zinc,  he 
erected  and  oper¬ 
ated  a  plant 
under  his  own 
patents  at  the 
Dr.  P.  C.  C.  Isher-  factory  at 

wood.  St  B  a  n  k  , 

Widnes,  receiving 
the  O.B.E.  in  recognition  of  these 
services. 

During  the  second  world  war,  his 
experience  permitted  the  company  to 
contribute  certain  products  vital  to 
the  needs  of  the  Ministries  of  Supply 
and  Aircraft  Production. 

In  1915,  Dr.  Isherwood  became  a 
director  of  W.  J.  Bush  and  Co.,  and 
in  1935,  on  the  death  of  Mr.  A.  W. 
Bush,  he  assumed  the  office  of  joint 
managing  director,  becoming  chair¬ 
man  in  1941  on  the  death  of  Mr. 
J.  M.  Bush. 

Dr.  Isherwood  was  a  member  of 
the  Grand  Council  of  the  Federation 
of  British  Indu.stries,  chairman  of 
the  Association  of  British  Chemical 
Manufacturers  from  1943  to  1945  and 
President  from  1947  to  1949,  and 
from  1941  chairman  of  the  British 
E.s.sence  Manufacturers’  Association. 
He  was  al.so  a  F'ellow  of  the  American 
Chemical  Society. 

Dr.  Isherwood  was  born  at  Run¬ 
corn,  Cheshire,  in  1877.  A  son  by 
his  first  marriage,  and  Mary  Isher¬ 
wood,  his  second  wife,  survive  him. 

* 

Mr.  T.  Mowbray,  following  a  short 
illness,  on  F'ebruary  1. 

He  entered  the  service  of  Stevenson 
and  Howell  in  1903,  during  the 
greater  part  of  which  time  he  repre¬ 
sented  them  in  the  South  London 
area  with  conspicuous  ability  and 
success. 

* 

Mr.  Edward  Bonser,  former  secre¬ 
tary  to  the  BoLsover  Home  Grown 
Fruit  Preserving  Co.,  Chesterfield,  at 
the  age  of  67. 

He  had  been  in  the  food  preserving 
trade  for  47  years. 


Packaging  in  the  Plastics  Federation 

A  Packaging  Sub-section  has  been 
formed  by  the  British  Plastics 
F’ederation. 
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A  portable  laboratory. 


A  Vest-pocket  Laboratory 

.Making  use  of  •)!  euinponeiits  from 
the  Qiiiektit  and  Quartz  range  of 
intereliangeahle  lahoratorv  glassware. 
Dr.  .1.  T.  Stock  and  Mr.  M.  A.  Fill,  of 
Norwoo«l  Teehnieal  Institute,  have 
evolved  what  is  described  as  “  an 
almost  c-omplete  organic  laboratory  ” 
light  in  weight  and  easily  transport- 
able. 

The  semi-micro-organic  unit  is 
mounted  on  a  wooden  stand,  surfaced 
with  Formica  laminated  plastic 
sheeting.  The  base  of  the  assembly 
incorporates  two  drawers,  inside 
which  are  test-tube  racks  for  spare 
apparatus  and  thermometers. 

.Assemblies  of  this  type  could  well 
be  employed  for  such  tasks  as  the 
determination  of  insecticides  in 
orchards,  hop  gardens,  on  farms, 
and  for  anti-gas  work  in  the  event 
of  war. 

The  new  assembly,  shortly  to  be 
put  on  the  market  by  the  eornpany, 
will  save  time  for  lecturers  and  ana¬ 
lysts,  since  it  is  ready  assembled  and 
<loes  not  need  to  be  «lismantled;  it 
will  minimise  breakage  eosts  and  be 
economical  in  the  use  of  chemical 
reagents. 


Disinfestation  of  Ships'  Holds 

.After  the  demonstration  and  treac- 
inent  of  the  S.S.  Ivor  Jennif  at 
Hull  in  .August  la.st  (Fcm)D  Mani'- 
FAtTl’RK,  28.  10,  .‘197)  she  procee«led  to 
Hamburg  to  load  phosphate  for 
Japan.  .Although  a  vessel  may  not. 
immediately  prior  to  eoming  to  a 
grain  loading  port,  have  carried  a 
grain  load,  it  is  nearly  always  found 
that  the  cargo  holds  are  not  properly 
clean  and  consequently  residual  grain 
is  left  on  the  frames  and  beams  and 
in  the  corners  of  the  bilges  an»l  it  is 
at  these  points  that  infestation  and 
breeding  take  place.  Consequently, 
after  a  phosphate  cargo  of  the  solid 
type  has  been  removed,  the  infesta¬ 
tion  is  manifest.  In  the  ca.se  of  the 
S.S.  Ivor  Jenny,  the  holds  had 
been  properly  cleaned  and  sprayed 
with  Pybuthrin  No.  H,  using  the 
three  .Microsol  sprayers  as  recom¬ 
mended.  The  results  appear  to  have 
iH'en  very  satisfactory. 

158 


Hy  using  the  Microsol  sprayers 
with  Pybuthrin  No.  H  for  the  cargo 
holds  and  Pybuthrin  No.  33  for  the 
accommodation  and  store  rooms,  the 
infestation  position  seems  to  have 
been  kept  well  under  eontrol. 

In  his  report  on  activities  at  the 
loading  port  of  Vancouver,  B.C.,  dur¬ 
ing  the  period  November  17  to  ‘2.>, 
19.>3,  the  captain  of  the  Ivor 
Jenny  stated  that  officials  of  the 
Department  of  .Agriculture  examined 
all  holds  and  immediately  passed  the 
same,  the  certificate  being  endorsed  : 
“  Holds  exceptionally  clean  and  free 
of  live  insects.” 

The  entire  passage  across  the 
Pacific  Ocean  from  Tokio  to  Van¬ 
couver  was  devoted  by  deck  crew  to 
the  sweeping  after  potash  cargo, 
cleaning  all  bilges,  washing  down  all 
holds  with  very  strong  pressure  of 
water  from  deek  hose,  again  eleaning 
out  bilges,  and  pouring  liquid  car¬ 
bolic  into  bilge  spaces.  .As  each  hold 
dried  out,  the  three  Microsol  sprayers 
were  lowered  into  each  hold  in  turn, 
all  ventilators  canvas  covered,  and 
the  Microsol  fumigant  sprayed  as  per 
instructions.  Further  inspection 
showed  dead  insects  an<l,  as  a  final 
precaution,  each  hold  was  hand- 
sprayed  around  bilge  boards  and 
given  a  final  sweeping  before  arrival 
at  Vancouver.  The  Inspector  was 
duly  impressed  with  the  result. 


Easter  Egg  Packs 

Two  Easter  Egg  packs  have  been 
devised  this  year  by  Kiinzle.  In  the 
1  lb.  pack,  the  Easter  Egg,  foileil 
ami  ribboned,  contains  approxi¬ 
mately  4  lb.  of  chocolates  which  are 
partly  foiled  and  packed  into  a  cellu- 
lo.se  film  satchel.  The  Cellophane- 
wrapped  Egg,  placed  in  a  multi¬ 
coloured  lithographed  carton  depict¬ 
ing  a  fairground  roundabout,  is  held 
in  position  by  means  of  a  top  and 
bottom  punched  platform.  The  top 
ami  bottom  closure  of  the  carton  is 
worked  up  to  give  an  illustration  of 
flower  petals. 

The  1  lb.  Easter  Egg  is  packed  with 
approximately  1  lb.  of  a.ssorte<l 
chocolates,  indivi<lually  packed  in 
chocolate  crimped  eases.  Th«*  Egg 
itself  is  elaborately  decitratcd  ami, 
after  film  wrapping,  is  packed  into  a 
midti-coloured  display  carton. 


Film  for  Packaging 

British  Visqiieen  have  now  assumed 
I.C.I.’s  responsibilities  for  polythene 
film  (Alkathene)  and  have  l>egun 
marketing  Visqueen. 

British  Visqueen  is  the  joint  com¬ 
pany  formed  la.st  year  by  Imperial 
('hemical  Industries  and  the  Visking 
Corporation,  of  Chicago,  C.S.A. 

The  new  factory  at  Stevenage, 
planned  solely  to  produce  Viscpieen, 
will  be  the  most  modern  and  eflicient 
unit  of  its  kind  in  the  world,  incor¬ 
porating  productivity  features  from 
i)oth  this  country  and  the  C.S.A. 
Im|M)rtant  economies  in  production 
will  be  made  which  will  be  passed  to 
the  consumer.  At  the  same  time, 
the  company  will  offer  a  range  of 
tubular  film  sizes  greater  than  any¬ 
thing  yet  available  in  this  country 
and  the  equal  of  that  available  in  the 
C.S.A. 

The  company  will  not  convert  or 
print  film;  their  policy  is  to  act  as 
suppliers  to  the  converter  industry  of 
high  quality  film  on  which  printing 
can  be  carried  out  by  traditioniil 
methods. 


Polythene  Bags  for  Sweets 

Seven  pound  polythene  bags  for 
the  packing  of  boiled  sweets  in  bulk 
as  an  alternative  to  glass  or  tin  are 
now  being  usc»l  by  the  home  confec¬ 
tionery  trade. 

Pi«)m‘ers  of  this  important  change 
in  sweet  packing  are  Flexible  Pack¬ 
aging,  a  subsidiary  of  Transparent 
Paper,  who  claim  that  gains  in  costs, 
transport,  handling,  administration, 
and  factory  space  may  ultimately  go 
a  long  way  towards  establishing  this 
non-returnable  type  of  pack  through¬ 
out  the  confectionery  trade. 

The  new  mctluxi  consists  of  theu.se 
of  a  large  Diothene  bag  which  can  be 
printed  in  up  to  four  colours,  or 
supplied  plain  with  an  enclosed  paper 
label,  and  a  carton  into  which  the 
bags  are  placed  for  transport.  As 
there  is  no  return  of  bottles  and  tins, 
there  is  considerable  gain  in  time 
spent  at  each  shop  and  by  the  driver 
and  wareluuise  staff  on  the  return  of 
the  vehicle  to  the  warehouse  where 
much  s|)ace  and  labour  arc  also 
.savc<l. 

In  the  factory,  all  bottle  and  tin 
washing,  screw  lid 
cleaning  and  sorting, 
and  the  internal  hand¬ 
ling  and  transport  of 
the  bulky  empties  are 
eliminated;  the  reduc¬ 
tion  of  subsequent 
operations  during  and 
after  refilling  is  al.so 
considerable. 

.At  present  the  Dio¬ 
thene  bags  are  avail¬ 
able  in  7  ll>.  sizes,  but  a 
Ub.  alternat  i  ve  size  will 
shortly  lx  available. 

Seven  pound  polythene 
bags  used  by  John  S. 
Derbyshire  and  Son. 
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The  control  platform  of  Clark’s  new  caramel  cooker. 


Installation  of  New  Ciaramel  Plant 

A  tirw  stainless  steel  euraiiiel 
cooker,  falirieated  to  their  speeiHea- 
tion  hy  A.  Johnson  and  Co.  (London), 
has  been  put  into  eoniinission  hy 
George  Clark  and  Son.  Designed  for 
a  normal  hateh  size  of  six  tons,  the 
equipment  is  capable  of  handling 
eight  tons  with  some  types  of 
caramel.  It  has  twin  heating  and 
c(M)ling  eoils,  and  at  the  height  of  the 
cooking  process  is  calculated  to  be 
putting  heat  into  the  caramel  at  the 
rate  of  lb.  of  steam  pei  hour. 

All  the  controls  are  grouped  so  that 
one  operator  can  attend  to  the  entire 
op<‘ration  without  leaving  the  work¬ 
ing  platform. 

From  the  outfall  of  the  cooker, 
caramel  passes  over  a  Russel  separ¬ 
ator  and  thence  to  a  small  drop-tank. 
From  there,  a  Mono  pump  takes  it 
to  Prodorglas-lined  holding  tanks, 
whence  it  passes  through  an  all- 
stainless  Metafilter  unit  into  Prodor- 
glas-lined  final  storage  tanks  for 
racking. 


Weighing  Coalescent  Substances 

Accurate  high  speed  weighing  of 
suhstanees  such  as  shredded  suet, 
icing  sugar,  milk  powders,  materials 
which  by  their  nature  tend  to 
coales(‘e,  has  long  been  a  diflieidt 
problem  in  the  food  industry.  To 
overcome  this,  Autopaek  have  de¬ 
veloped  a  further  model  of  their 
vibrator  feed  weighing  machine.  The 
new  machine  consists  of  two  distinct 
units  linked  to  work  simultaneously. 
Electrically  operated  and  controlled 
vibrators  feed  the  material  from  the 
main  hopper  into  the  scale  pans  of 
the  automatic  weighing  machines. 


Autopack  weigher  for  coalescent  sub¬ 
stances. 
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The  steady  feed  of  the  product  from 
the  vibrators  is  arrested  and  the  fill 
is  di.seharged  when  the  required 
quantity  is  reached.  The  twin  funnels 
have  a  much  steeper  angle  of  dis¬ 
charge  than  is  given  by  the  standard 
machine. 

Amounts  up  to  I  lb.  may  be 
weighed  by  the  machine,  although  it 
can  be  supplied  to  weigh  larger 
amounts  if  required.  The  overall 
tolerance  is  only  |  per  cent,  at  speeds 
of  .‘t<>  to  to  weighings  per  minute.  If 
neee.ssary,  the  machine  can  be  sup¬ 
plied  arranged  to  discharge  the  out¬ 
put  of  both  units  through  a  single 
funnel. 


APPOINTMENTS  AND  RETIREMENTS 

Sir  F'rank  Engledow,  t’.M.ti., 
F.R.S.,  chairman  of  the  Pood  Investi¬ 
gation  Board  of  the  Department  since 
10t7,  retired  from  this  post  on  .March 
,*11.  Dr.  R.  Ilolroyd,  Director  of 
Research,  I.C’.l.,  will  become  chair¬ 
man  of  the  Board  and  will  serve  in 
that  position  for  a  period  of  five 
years. 

* 

The  retirement  of  Mr.  T.  X.  Morris, 
M.A.,  Dip.  Agrie.,  of  the  Low  Tem¬ 
perature  Re.seareh  Station,  t'am- 
l>ridge,  has  been  announced.  It  was 
in  11M)7  that  Sir  William  Hardy  ap- 
pointetl  him  head  of  the  canning 
.section  at  the  Low  Temperature 
Research  Station.  Work  in  this 
section  was  initially  concerned  with 
corrosion  problems  relating  to  tin¬ 
plate  cans  but  was  later  extended  to 
include  the  freezing  of  fruit  and 


vegetables,  the  concentration  of  fruit 
juices,  the  dehydration  of  foods,  and 
the  behaviour  of  pectin  in  fruits 
{luring  storage  and  proee.ssing,  par¬ 
ticularly  in  relation  to  the  manufac¬ 
ture  of  jams  and  jellies.  His  last  few 
years  at  the  Station  were  mostly 
occupied  in  writing  reviews  ami 
editing  papers  for  publication. 

Apart  from  his  .scientific  occupa¬ 
tions,  his  main  interest  has  been  in 
practical  farming,  and  he  intends  to 
apply  his  scientific  and  agricultural 
knowledge  to  this. 

Mr.  Morris  has  published  several 
books  which  have  become  standard 
works  on  their  subjects  and  a  large 
number  of  papers  on  diverse  aspects 
of  food. 

• 

The  appointment  of  Mr.  C.  H. 
Bri.ssenden,  B.Sc.,  to  the  post  of 
a.ssi.stant  manager  of  the  Dairy  En¬ 
gineering  Department  is  announced 
by  A.P.V. 

During  the  past  year,  Mr.  Bri.s.sen- 
den  has  made  an  extensive  tour  of 
South  .America  and  the  Caribbean 
area,  visiting  local  A.P.V’.  Agents 
and  discussing  new  schemes  which 
are  under  consideration  for  these 
areas. 


F’ollowing  the  resignation  of  Mr. 
John  Thomson  upon  his  appointment 
as  works  manager  to  the  Drambuie 
Scotch  VV'hisky  concern,  Mr.  A. 
Houlton  has  been  appointed  Scottish 
repre.sentative  of  the  Purdy  Ma¬ 
chinery  Co.  and  of  their  as.soeiate 
company,  Earrow  and  Jackson. 
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Covers  for  Lamps 

Included  in  the  ran);e  uf  new  lij^ht- 
injf  fittings,  some  of  which  w.  re  ex- 
hihited  for  the  first  time  at  the  recent 
Electrical  Enjjineers  Exhibition,  are 
the  Henjamin  clear  plastic  Visor 
covers.  Designed  for  use  where  a 
non-fragile  type  of  Visor  «'<iver  is 
essential,  for  example,  in  the  food 
industry,  where  falling  and  splinter¬ 
ing  glass  could  mean  the  total  loss  of 
a  batch,  the  covers  are  available  in 
diameters  1 1  in.,  I(>  in.,  and  IS  in. 


Margate  Conference,  1954 

Among  the  stands  of  the  Exhibi¬ 
tion  held  during  the  conference  of  the 
National  Federation  of  Meat  Traders’ 
Associations  on  April  and  27  will 
be  those  of  the  Oppenheinier  Casing 
Company,  in  co-operation  with  trade 
associates,  who  will  be  demonstrat¬ 
ing  all  operations  in  the  manufacture 
of  many  new  sausage  products  and 
small  goods. 

The  manufacturing  demonstra¬ 
tions  will  include  the  use  uf  Ilypak 
printed  casings  fur  all  cooked  meats, 
and  Syplex  manufactured  casings  for 
fresh  sausage. 

Also  to  be  exhibited  will  be  new 
methods  of  display  and  general  pre¬ 
sentation,  and  samples  of  all  products 
manufactured  during  the  perioil  of 
the  Conference  will  be  available  for 
all  Federation  members  and  visitors. 
These  will  be  distributed  from  the 
Oppenheinier  Sausage  Bar  which  is 
now  a  feature  of  all  meat  and  allied 
exhibitions  throughout  the  country. 


Direct  wraps  of  Cellophane  cellulose  film  are  used  for  the  new  |  lb.  unit  packs  of 
Wright’s  Biscuits. 


Variety  in  Biscuit  Packs 

The  modern  trend  in  biscuit  pack¬ 
ing,  with  a  special  eye  to  self-service 
and  multiple  sales,  is  apparent  in  the 
range  of  new  half-pound  unit  packs 
from  Wright’s  Biscuits. 

Direct  wraps  of  Cellophane  cellu¬ 
lose  film  are  u.sed  for  Nice  biscuits 
and  other  types  and  bright  four- 
colour  printed  boats  and  trays  for 
ginger  nuts,  shortbread,  and  jietit 
beurre  varieties.  The  latter  often 
include  puzzles  and  drawings  printed 
on  the  base  of  the  carton.  On  all  the 
packs  the  familiar  figure  of  Wright’s 
“  Mischief  ”  trade  mark  appears  in 
various  forms. 

A  new  and  original  departure  is 
represented  by  the  unusually  printed 
bags  of  Cellophane  cellulose  film  of 
rather  stouter  gauge  for  ginger 
crunch  and  macaroon  biscuits. 
Closure  is  made  by  folding  over  and 
heat-sealing  the  top  of  the  bag. 
When  filled,  the  bags  stand  firmly 
upright  on  the  counter  or  shelf  and 
make  .stimulating  «lisplay  items.  The 
bags  for  macaroons  are  printed  in 
blue,  white,  and  red  with  bold  brand 
name,  broad  band  iit  base,  and  tiny 
tot  figures;  those  for  ginger  crunch 
in  maroon,  yellow,  and  blue  with  a 
compelling  and  humorous  illustra¬ 
tion.  The  latter  is  sold  by  Wright’s 
subsidiary  company,  (iolden  Crunch, 
and  the  bags  arc  printed  by  Colo- 
den.se. 


of  .stainless  steel,  the  remainder  of 
the  unit  being  of  cast  iron  and  mild 
steel.  This  arrangement  results  in  a 
much  cheaper  pump  than  the  all 
stainless  steel  component  and  at  the 
same  time  provides  the  same  safe¬ 
guards  against  oxide  contamination 
of  flui«ls  being  pumped.  Certain  of 
the.se  pumps  are  also  available  in  gun 
metal. 

The  small  rotary  pumps  in  i  in. 
and  1  in.  sizes  and  constructed  from 
cast  iron  or  gun  metal  are  suitable 
for  handling  viscous  fluids  which  do 
not  contain  .solids;  they  are  particu¬ 
larly  useful  fur  oils  and  creams. 

The  diaphragm  type  pump,  which 
is  glandless,  can  be  supplied  with  the 
body  in  cast  iron,  gun  metal,  or  cast 
iron  and  ebonite  lined,  valves  and 
diaphragms  being  of  various  grades 
of  rubber  or  synthetic  rubber  to  suit 
the  fluid  being  pumped. 

The  contact  parts  of  the  float 
switch  gear  made  by  the  company 
can  lu*  of  polythene;  standard  com¬ 
ponents  are  of  copper. 


Fluorescent  Lamps 

A  fluorescent  lamp,  called  the 
Deluxe  warm  white,  which  has  a  new 
attractive  colour  that  blends  with 
tiing.sten  light  and  resembles  it  in 
colour  appearance  and  colour  rendi¬ 
tion,  has  l)een  introduced. 

Practical  experiments  show  that 
the  new  lamp  is  suitable  for  the 
lighting  of  any  premises  where 
people  congregate  for  business  or 
leisure.  The  new  colour  is  expected 
to  increase  the  popularity  of  fluor¬ 
escent  lighting  in  homes,  re.staiirants, 
hotels,  and  shops. 

Lamps  of  this  type 
are  being  marketed  by 
Philips  Electrical  and 
the  British  Thoinson- 
Houston  Co. 

Another  B.T.ll. 
lamp,  known  as  the 
Mazda  New  Warm 
White,  is  expected  to 
be  particularly  in  de- 
mand  in  industrial  and 
commercial  applica- 
tions.  It  will  have 
’  greatly  increased  out- 

Cput,  the  HO  watt  lamp 
giving  an  average  of 
.V2  lumens  per  watt 
throughout  life.  In 
addition  there  has  been 
an  improvement  in 
A  Oirdlestone  rubber  lined  glandleu  diaphragm  pump.  colour  appearance. 


Pumps  and  Float  Switch  Gear 

A  range  of  pumps  of  the  centri¬ 
fugal,  rotary,  and  diaphragm  types 
and  float  switches  are  manufactured 
by  (iirdlestone  Pumps.  Of  particular 
interest  arc  their  small  centrifugal 
units  which  can  be  produced  so  that 
only  the  parts  in  contact  with  the 
fluid  being  handled  arc  constructed 


Keeping:  the  Tractors  Going 

Among  the  main  Caterpillar  trac¬ 
tors  agents  in  this  country  are 
Bowmaker  (Plant)  Limited,  who  are 
well  known  to  farmers  in  the  Mid¬ 
lands,  Wales,  the  West  Country,  and 
South  West. 

The  main  depot  is  situated  at 
Willenhall  in  Staffordshire,  with  fur¬ 
ther  depots  at  Colchester  Trading 
Estate,  Cardiff,  and  Fenny  Bridges, 
near  Honiton,  Devon. 

There  is  a  Spares  Service  supplied 
from  all  these  depots,  hut  prohahly 
the  greatest  boon  to  farmers  is  the 
Field  Service  department,  which  has 
been  considerably  extended  over  the 
past  few  years.  A  fleet  of  fully 
equipped  vans  is  now  operateil  by 
experienced  Caterpillar  service  fitters, 
capable  of  undertaking  any  repairs — 
from  minor  adjustments  to  complete 
overhaul  in  the  field. 

Service  vans  operate  from  the  three 
depots  and  there  are  resident  Field 
Service  fitters  in  Box,  Wiltshire,  and 
Oswestry  in  Shropshire.  The  aim  of 
the  company  is  to  have  Field  Service 
facilities  available  anti  within  easy 
reach  of  every  Caterpillar  owner  in 
their  area.  full  range  of  recondi¬ 
tioned  and  guaranteed  service  en¬ 
gines  is  always  available  and  track 
frames,  complete  with  rollers  and 
idlers  for  all  models,  can  be  supplied 
and  fitted  immediately  by  the  Field 
Service  department. 

The  free  inspection  service  is  an¬ 
other  facility  offered  by  this  depart¬ 
ment  and  advice  is  given  to  cus¬ 
tomers  without  any  obligation  at  any 
time.  If  tractor  owners  take  advan¬ 
tage  of  this  service,  maintenance  costs 
can  be  kept  ilown  to  a  minimum. 


EREC  TIONS  AND  EXTENSIONS 

Plans  have  been  prepared  by 
Kellogg’s  to  construct  a  new  produc¬ 
tion  and  stores  building  in  Park 
Road,  Stretford. 

* 

Considerable  increases  in  regional 
demands  for  the  firm’s  sausages,  pies, 
and  meat  products  have  recently 
made  necessary  extensions  to  Wall’s 
Godley  factory.  By  December,  1953, 
the  factory’s  output  of  sausages  had 
doubled  the  19.52  figure  and  pie  pro¬ 
duction  had  increaseil  by  .50  per  cent. 

Th"  problem  of  increasing  the 
extent  of  the  proiluction  departments 
within  the  limited  space  available  on 
the  site  was  solved  by  taking  in  the 
former  despatch  yard. 

Features  of  the  new  factory  in¬ 
clude  a  flour  .store,  built  on  a 
specially  constructeil  mezzanine  floor, 
reached  by  a  flight  of  steps.  A  large 
travelling  oven,  installed  for  pie- 
haking,  now  supplements  two  batch 
ovens.  There  is  also  a  cooling  tunnel 
for  sausages,  constructed  by  the 
factory’s  own  building  department 
staff.  F'rom  this  cooling  tunnel, 
sausages  pass  directly  on  to  a  con¬ 
veyor  belt. 


Fire  Fighting  with  Carbon  Dioxide 

A  method  of  extinguishing  fire  with 
carbon  dioxide  gas  has  been  devised 
liy  the  Walter  Kidde  Co.  I’sing  the 
dry  inert  gas,  this  extinguisher  puts 
out  fire  easily  and  without  any 
residue,  making  it  ideal  fur  u.se  in 
kitchens,  bakeries,  and  factories  en¬ 
gaged  in  the  manufacture  of  foo«l. 

Equipment  can  be  designed  to 
handle  specific  risks  by  the  com¬ 
pany,  who  carry  out  tlemonstrations 
on  the  first  Wednesday  of  every 
month. 


Electrical  Treatment  of  .Milk 

The  late  Prof.  Wilkinson  worked 
for  many  years  on  an  electrical 
method  for  the  treatment  of  milk. 
Based  on  the  results  of  his  experi¬ 
ments,  a  pilot  plant  is  at  present 
being  worked  in  London,  and  bac¬ 
teriological  and  other  ilata  are  being 
collated. 

The  plant  consists  of  a  glass  tube 
mounted  on  the  usual  laboratory 
stand  and  furnished  with  a  coil  wind¬ 
ing  on  the  outside  and  one  passing 
through  a  core  tube.  The.se  are  con¬ 
nected  to  a  rotary  electric  generator 
(primary  outside  and  .secondary  in¬ 
side)  which,  by  amplification,  gives 
the  neces.sary  frequency  and  voltage, 
thus  creating  a  magnetic  field  be¬ 
tween  them  through  which  the  milk 
pa.s.ses.  The  frequency  is  of  the  order 
of  the  natural  frequency  of  milk  and 
all  forms  of  foreign  or  harmful  bac¬ 
teria  are  found  to  be  destroyed  as 
the  milk  pa.s.ses  through  the  tubes, 
the  time  taken  varying  between  two 
and  three  minutes.  The  electrical 
side  will  be  taken  care  of  later  by  an 
electronic  frequency  oscillator. 

It  is  claimed  that,  if  the  system 
now  being  studied  on  the  pilot  plant 
were  to  be  developed  on  a  commercial 
scale,  it  would  constitute  a  revolu¬ 
tionary  advance  on  present  methoils 
of  milk  pasteurisation. 


Leicester  Factory  for  Metal  Box 

The  Leicester  factory  of  Murphy 
Bros,  has  been  acquired  by  The  Metal 
Box  Co. 

The  factory,  which  consists  of  a 
single  storey  building  covering  71,H09 
sq.  ft.  and  stands  in  19  acres  on  the 
main  London  /  Leicester  Koad,  will  be 
primarily  engageil  in  the  printing  of 
tinplate  and  in  general  tin  box 
making. 


Manchester  Office  for  Hone)  well - 
Brown 

.\s  a  further  step  in  their  policy  of 
maximum  sales  and  .service  efficiency. 
Honey well-Brown  are  establishing  an 
office  at  .‘1.5,  Byrom  Street,  Man¬ 
chester  .3,  as  an  addition  to  those 
already  existing  in  London,  Glasgow, 
Birmingham,  and  Sheffield. 

The  new  office  will  be  under  the 
supervision  of  Mr.  Tom  .lackman, 
and  will  deal  with  busine.ss  and  en¬ 
quiries  from  an  area  covere«l  by 
Cumberland,  Westmorland,  Lanca¬ 
shire,  Cheshire,  ami  North  Wales. 


Food  Research  at  Southall 

The  formation  of  a  new  develop¬ 
ment  department,  entirely  devoted  to 
work  on  new  products  ami  improved 
production  techniques,  is  announced 
l>y  Batchelors  Peas. 

The  new  department,  which  started 
work  at  Southall,*  Sliddle.sex,  in 
F'ebruary,  is  under  the  supervision 
of  Mr.  J.  II.  Pennington,  B.Sc., 
F'.R.I.C.,  previously  chief  chemi.st  to 
the  company.  He  will  be  a.ssi.sted  by- 
Mr.  R.  L.  Trotter,  formerly  in  charge 
of  engineering  development,  now- 
becoming  the  concern  of  the  new 
department.  Mr.  .A.  R.  Ellison,  bac¬ 
teriologist  and  formerly  chief  assist¬ 
ant  to  Mr.  Pennington,  is  to  be 
works  chemist  at  Batchelors  Peas 
(Southall). 
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The  rear  compartment  ol  the  APV  1,500  gallon  road  tanker  containing  milk  pump  lor 
emptying  farm  storage  tanks,  sampling  device,  and  rack  lor  sample  bottles. 


Conference  Organising  Service 

In  view  of  the  increasing  number 
of  conferences  and  the  fact  that 
many  firms  and  organisations  have 
not  the  facilities  to  cope  efficiently 
with  the  vast  amount  of  extra  work 
involved,  the  Palantype  Conference 
Organising  Service  has  been  formed 
to  save  time  and  worry.  The  Service 
covers  complete  conferences  organ¬ 
isation,  including  booking  accommo¬ 
dation,  engaging  .staff  (interpreters, 
translators,  and  verbatim  reporters), 
printing,  duplicating,  and  furniture 
supplies. 

The  Palantype  Reporting  Service 
also  has  available  a  team  of  experi¬ 
enced  verbatim  reporters  who  can 
attend  all  types  of  meetings.  Law 
Court  proceedings,  and  conferences, 
whether  they  take  place  at  home  or 
abroad. 


Cocos  Butters 

Originators  of  the  cocos  butter  in¬ 
dustry,  Loders  and  Nucoline,  have 
devoted  three-quarters  of  a  century 
to  the  production  of  edible  fats  from 
coconuts  and  palm  kernels. 

Cocos  butters  are  refined,  bleached, 
and  deodorised  vegetable  oils  which 
have  been  l)lendcd  according  to 
specific  requirements  and  finally  con¬ 
verted  into  vegetable  stearines  of 
varying  degrees  of  hardne.ss  under 
strictly  controlle<l  conditions.  They 
form  a  .standard  raw  material  in  the 
manufacture  of  biscuits,  confec¬ 
tionery,  chocolate,  and  ice  cream, 
providing  a  high  digestible  fat  of 
exceptional  keeping  qualities. 

With  the  advent  of  decontrol  of 
fats,  the  company  will  be  able  to  sell 
their  products  on  a  free  market  and 
extend  still  further  their  range  of 
cocos  butters  to  meet  specialised 
demands. 


OfT-flavour  in  Confectionery 

Complaints  received  by  bakers  in 
various  parts  of  the  country  that 
their  products  “  smelt  of  disinfectant 
like  iodine  and  carbolic  ”  have  been 
examined  l)y  the  British  Baking  In¬ 
dustry’s  Research  Association  at 
Chorleywood.  In  one  series  of  tests, 
seven  members  of  the  staff  were  each 
given  a  pieee  of  eake  marked  “  A  ” 
and  all  reported  that  it  was  free  from 
objectionable  ta.ste  or  odour.  They 
then  washed  their  hands,  using  a 
.soap  containing  a  new  germieide, 
after  which  they  were  each  given  a 
piece  of  the  same  cake  marked  “  B.” 
Three  .said  that  the  second  .sample 
was  normal  and  four  reported  an  off- 
flavour. 

The  Research  Association  point  out 
that  this  test  cannot  be  regarded  as 
conclusive,  but  in  view  of  the  large 
number  of  complaints  of  off-flavours 
and  off-odours  which  cannot  be  traced 
to  any  recognised  source  the  possi¬ 
bility  that  the  odour  may  come  from 


Oadbnry’s  1954  Easter  Egg  contains  I  lb. 
of  Milk  Tray  Chocolates. 


the  consumer’s  hands  is  of  ereat 
interest. 

Other  current  work  of  the  R>'search 
Association  reported  in  the  latest 
Bulletin  includes  an  examination  of 
diastatic  activity  in  bread  flouf 
covering  its  effect  on  the  quality  of 
the  bread  and  on  staling;  methods  of 
altering  the  diastatic  activity  are  in¬ 
cluded. 


Changes  of  Address 

The  new  address  of  Birds  Eye  Sales 
Limited  is  Hesketh  House,  Portman 
Square,  London,  W.l.  Telephone: 
WELbeck 

The  new  premises  will  house  the 
executive  and  office  departments  ol 
the  quick  freezing  firm. 

* 

The  offices  of  Glycerine  Ltd.  are 
now  situated  at  He.sketh  House, 
Portman  Square,  London,  W.l. 
Telephone :  WELbeck  446<i;  tele¬ 
grams.  :  Glymol  Wesdo  London. 

• 

In  order  to  accommodate  recent 
developments  relating  to  the  Mono 
pump  and  to  provide  more  extensive 
premises  for  the  service  and  sales 
departments.  Mono  Pumps  have 
moved  to  Mono  House,  1,  Sekforde 
Street,  London,  E.C.l. 

• 

The  address  of  the  Association  of 
British  Chemical  Manufacturers  and 
Affiliated  Associations  operated  by 
A.B.C.M.  staff  is  now  Cecil  Chambers, 
8H,  Strand,  London,  W.C.‘2.  Tele¬ 
phone  :  COV’ent  Garden  23<)3  (4 
lines).  Telegrams :  Manuchem,Rand, 
London. 

• 

The  London  office  of  Joseph  Cros- 
field  and  Sons  is  now  at  Hesketh 
House,  Portman  Square,  London, 
W.l.  Telephone:  WELbeck  4466. 
Telegrams :  Savonnier,  Wesdo,  Lon¬ 
don. 


Humanised  Cows’  Milk  for  Infants 

A  demonstration  w’as  held  recently 
at  the  Royal  College  of  Nursing 
before  Press  representatives  and 
others,  when  the  composition,  charac- 
teri.stics,  and  properties  of  “  human¬ 
ised  ”  Trufood  were  compared  with 
those  of  cows’  milk,  human  milk,  and 
another  type  of  dried  milk  food. 

Unlike  other  milk  foods,  which  are 
composed  of  roller-dried  cows’  milk, 
the  humanised  product  is  a  spray- 
dried  cows’  milk  which  has  been 
modified  to  readjust  the  proportions 
of  soluble  proteins,  fats,  and  carbo¬ 
hydrates,  so  that  the  resultant 
amino  acid  composition  re.sembles 
closely  that  of  human  milk. 

The  differences  between  cows’  milk 
and  humanised  milk  food  were  con¬ 
vincingly  shown  at  the  demonstra¬ 
tion. 
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COMPANY  NEWS 

The  directors  of  George  Cohen 
Sons  and  Co.  have  resolved  that  the 
half-yea  riy  dividend  due  on  March 
31,  1!>54,  on  the  E1,;>00,000  per 
cent.  Cumulative  Preference  Stock  be 
paid  at  the  rate  of  per  cent,  per 
annum  less  tax,  and  that  an  interim 
dividend  of  3A  per  cent,  actual,  less 
tax,  l)e  paid  on  the  E1,500,0(M) 
Ordinary  Stock  of  the  company  on 
March  31,  1954,  in  respect  of  the 
company’s  financial  year  which  ended 
on  that  date. 

* 

At  a  meeting  of  directors  of 
Beecham  Group  held  on  February  19, 
1954,  a  second  interim  dividend  of  19 
per  cent,  actual,  less  tax,  was  de¬ 
clared  on  the  Deferred  shares  of  the 
company  on  account  of  the  year 
ending  March  31,  1954.  This  dividend 
is  at  the  same  rate  as  the  second 
interim  dividend  paid  in  respect  of 
the  preceding  year. 


BOOKLETS  RECEIVED 

The  wide  applications  of  Dexion 
equipment  in  industry  are  described 
in  the  latest  issue  of  Dexion  News. 

• 

A  list  of  the  industries  served  by 
Monsanto  Chemicals  and  of  the 
products  available,  presented  alpha¬ 
betically,  has  been  published  by  the 
company. 

* 

A  booklet  giving  the  room  and 
elevated  temperature  properties  of 
Hiduminium  100,  an  aluminium  base 
material  with  a  wide  range  of  appli¬ 
cations  in  the  food  and  other  indus¬ 
tries,  has  been  published  by  High 
Duty  Alloys. 

« 

The  full  text  of  the  representations 
made  to  the  Chancellor  of  the  Ex¬ 
chequer  is  contained  in  a  booklet 
issued  by  the  Federation  of  British 
Industries.  Divided  into  two  parts, 
the  first  deals  with  matters  of  general 
principle  and  the  second  with  points 
of  detail  for  discussion  with  the 
Chancellor’s  advisers. 

» 

A  commentary  on  the  proposals 
made  at  the  annual  conference  of  the 
Labour  Party  in  October,  1953,  for  a 
substantial  degree  of  public  owner¬ 
ship  of  the  chemical  industry  has 
been  prepared  by  I.C.I.,  in  which 
are  analysed  some  of  the  arguments 
advanced  in  support  of  nationalisa¬ 
tion,  together  with  the  difficulties 
and  dangers  involved. 

* 

Most  larger  boiler  installations  to¬ 
day  are  well  equipped  with  instru¬ 
ments  to  promote  efficiency,  but 
there  are  many  small  boiler  plants 
that  are  still  run  by  methods  adopted 
when  coal  was  cheap  and  plentiful. 
Guidance  as  to  the  possibilities  of 
modernising  such  plants  with  effi- 
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OBITER  DICTA 

#  The  best  way  to  get  vege¬ 
tables  which  look  and  taste  like 
vegetables  is  to  buy  them  out 
of  a  can. — Eve  Ireland,  writing 
in  the  ‘‘Irish  Times.” 

#  I  am  inclined  to  think  that 
only  a  hungry  world  can  be  a 
peaceful  world. — Mr.  J.  V. 
Jacks,  director  of  the  Common¬ 
wealth  Bureau  of  Soil  Science. 

#  There  isn’t  time  to  fiddle 
with  sterilisation  and  catching 
bugs  when  25  blokes  outside  are 
screaming  for  their  beef  and 
two  veg. — .1  cafe  proprietor,  in 
a  recent  B.tt.C.  Broadcast. 

#  There  is  one  thing  that  has 
no  excuse  under  heaven.  You 
can  find  an  alibi  fur  burnt 
toast,  or  over-done  steak,  but 
for  weak,  miserable,  ashamed 
coffee,  there  is  no  justifica¬ 
tion  whatever. — Mrs.  Marguer¬ 
ite  Patten. 

#  After  the  last  debate  on 
agene  and  fluorine,  I  was  read¬ 
ing  some  American  literature; 
I  found  that  one  result  of 
adding  fluorine  to  water  sup¬ 
plies  was  Communism! — Lord 
Webb-Johnson,  speaking  in  the 
House  of  Lords. 

#  When  fat  is  freed  for  the 
baker  it  will  also  be  freed  for 
the  housewife,  and  the  big  fat 
manufacturers  will  be  prepared 
to  spend  thousands  of  pounds 
to  persuade  her  to  make  her 
own  cakes. — Mr.  Norman  Little. 

#  Coal,  that  universal  pro¬ 
vider  which  already  gives  us 
heat,  light  and  raiment,  now 
looks  like  serving  us  with 
edible  fats  as  well;  and  it  can 
only  be  a  matter  of  time  before 
the  chemists  offer  us  bread  from 
a  stone. — Extract  from  “  The 
Prosings  of  Podalirius.” 

#  It  is  my  hope  that  there  will 
come  a  day  when  everyone  will 
have  not  only  one  chicken  in 
the  pot  on  Sunday,  and  two 
cars  in  every  garage,  but  also 
two  quarts  of  milk  for  every 
human  being  every  day,  every¬ 
where. — Dr.  J.  M.  May,  in  a 
paper  read  before  the  first 
World  Congress  for  Milk  Utili¬ 
sation. 

#  The  precision  with  which 
Major  Lloyd-George,  the  Min¬ 
ister  of  Food,  presented  his 
supplementary  estimate  of 
£35,300,000,  mainly  for  sugar 
and  eggs,  made  it  all  seem  as 
simple  as  a  recipe  for  York¬ 
shire  pudding,  but  by  the  time 
Mr.  Willey  had  stirred  up  the 
ingredients  the  result  was  more 
like  an  amateur’s  omelette. — 
"  The  Times.” 


ciency  and  economy  is  provided  in  a 
new  publication,  “Fuel  Efficiency  in 
the  Boiler  House,’’  issued  by  the 

Cambridge  Instrument  Co. 

* 

The  design,  manufacture,  and  in¬ 
stallation  of  refrigerating  machinery 
on  board  ship  are  the  subject  of  a 
new  publication  issued  by  G.  and  J. 
Weir.  The  services  offered  to  ship¬ 
owners  are  for  the  refrigeration  of 
cargo  spaces  up  to  {H),(M)0  cu.  ft.  at 
10°  F.,  passengers’  and  crews’  food 
stores  and  cohl  rooms,  wine  and  beer 
coolers,  bar  and  other  spaces,  ice  and 
ice  cream  making,  cooling  drinking 
water,  and  cooling  ventilating  air 
supplies.  The  range  of  equipment  to 
meet  these  requirements  includes 
fully  automatic,  semi-automatic,  and 
hand-controlled  installations  of  the 
brine  circulated  or  direct  expansion 
type,  using  methyl  chloride.  Freon, 
or  ammonia  as  the  refrigerant. 

In  another  leaflet  are  described  two 
models  from  the  range  of  vertical 
totally  enclosed  Uniflow  type  two- 
stage  compressors,  operating  on  the 
dry  compression  system  and  particu¬ 
larly  suitable  for  low  temperature 
and  quick  freezing  application. 

* 

A  booklet  entitled  “  Hygiene  in 
Pickle  and  Sauce  Factories’’  has 
recently  been  published  by  the  Food 
Manufacturers’  Federation. 

The  Federation  considers  that  it  is 
preferable  that  improvements  in  the 
handling  of  food  should  be  encour¬ 
aged  by  voluntary  means.  Pickle 
and  sauce  manufacturers  have  ac¬ 
cordingly  been  requested  to  dissem¬ 
inate  the  information  contained  in 
this  booklet  among  those  holding  re¬ 
sponsible  positions  in  their  factories 
as  well  as  among  all  the  work-people 
who  actually  handle  food  materials  at 
any  stage  of  production.  It  is  hoped 
that  by  this  means,  dangers  to 
health  through  the  consumption  of 
possibly  unhygienic  foods  will  be 
minimised. 

Hygiene  in  relation  to  factory 
buildings  and  services,  manufactur¬ 
ing  plant  and  equipment,  raw  ma¬ 
terials,  filling,  pest  control,  and  per¬ 
sonnel  generally,  is  dealt  with  in 
some  detail. 


Pilfer-proof  Toilet  Roll 

In  blo<*ks  of  offices,  factories,  insti¬ 
tutions,  and  public  premises,  it  is 
claimed  that  as  much  as  HO  per  cent, 
of  toilet  paper  is  lost  through  wastage 
and  theft. 

Designed  to  cut  down  such  waste, 
the  Toilok  toilet  roll  holder  is  a  pilfer- 
proof  fixture  which  releases  only  a 
short  piece  of  paper  at  a  time,  thus 
preventing  unrolled  paper  becoming 
fouled  on  the  floor  and  wasteful,  use 
of  the  paper. 

The  roll,  once  inserted,  cannot  be 
removed  until  exhausted.  Any  make 
of  roll  may  be  fitted;  but  Toilok  rolls 
of  special  quality  tissue  are  supplied 
by  the  makers,  R.  Sculthorp  and  Co. 
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FORTHCOMING  EVENTS 
French  Trade  Exhibition 

The  Exhibition  of  the  Fmxi  In¬ 
dustry  and  Trade  Equipment  will 
take  place  in  Paris  in  November, 
1954,  together  with  the  exhibition  of 
packing,  handling,  bottling,  and 
dairy  equipment. 

* 

Congress  on  Surface-active  Agents 

The  members  of  the  Trade  .\ssocia- 
tion  Chamhrt'  Sifndivalt'  Trama/irus 
have  tlecided  to  organise  a  first  World 
Congress  on  Surface-active  Agents,  to 
be  held  from  August  HO  to  Septem¬ 
ber  H,  10.>l,  at  the  Sorbonne,  under 
the  Presidency  of  Prof.  Trefouel, 
Director  of  the  Institut  Pasteur. 

The  Presitlent  of  the  Scientific 
Committee  is  Prof.  K.  F'abre,  Dean  of 
the  I'aculty  of  Pharmacy  at  Paris 
I’niversity. 

Further  information  may  be  ob¬ 
tained  from  the  Secretariat  (ieneral 
dll  ler  Con^ri's  Mondial  de  la  Deter- 
genee,  70,  Champs-Elysees,  Paris  (8). 
Telephone :  BALzac  O.i-10. 


Meat  Hygiene 

At  the  World  Health  Organisation 
and  Foo»l  and  Agriculture  Organisa¬ 
tion  conference  on  meat  hygiene  held 
at  Copenhagen,  fa  experts  from  22 
nations  discussed  ways  and  means  of 
maintaining  the  quality  of  meat,  of 
obtaining  an  improved  meat  control, 
and  of  improving  protection  during 
storage  and  transport. 


Hybrid  Maize  Conference 

The  International  Conference  in 
Belgrade  on  Hybrid  Maize,  organized 
by  the  Food  and  Agriculture  Organi¬ 
sation,  ended  its  work  on  Febru¬ 
ary  13.  Observers  and  delegates 
from  about  20  countries  attended  the 
meeting. 

The  Conference  recommended  the 
use  of  hybrid  maize  seed  which  in 
19.53  alone  was  said  to  have  in¬ 
creased  the  value  of  maize  production 
in  20  countries  by  about  10,000,(MM) 
dollars.  It  also  recommended  the 
supervision  of  hybrid  seed  production 
and  the  adoption  of  international 
regulations  bearing  on  cultivation  of 
trade  in  improved  sorts  of  maize 
seed. 


Meat  Agreement  Extended 

The  Anglo-Argentine  meat  agree¬ 
ment,  which  lapsed  on  the  last  day 
of  19.53,  has  been  extended  another 
six  months.  Agreement  was  reached 
at  the  Argentine  Foreign  Ministry 
after  a  meeting  between  Argentine 
and  British  negotiators. 

An  official  communique  on  the 
trade  protocol  said  total  mutual 
trade  during  the  period  would 


amount  to  £101  million  sterling  and 
include  the  export  to  Britain  of 
119,(MMI  tons#)f  refrigerated  meat  ami 
offals. 

In  addition,  Argentina  will  export 
8,{KM)  tons  of  canned  meat  and  £31 
million  worth  of  cereals,  wool,  and 
hides. 

.  The  agreement  will  bridge  the  gap 
between  the  old  protocol  and  the  end 
of  the  five  years’  trade  treaty  next 
.Iiine  30. 

The  Minister  of  State  for  the  Board 
of  Trade  has  announced  that  trade  in 
.Vrgcntine  meat  will  be  restored  to 
private  hands  when  deliveries  under 
the  present  contract  have  been  com¬ 
pleted. 


FAO’s  Director-General 

Dr.  P.  V.  Cardon  (l’.S..\.),  unani¬ 
mously  chosen  Director-General  of 
the  Food  and  .\griculture  Organisa¬ 
tion  of  the  I’nited  Nations  at  the 
Seventh  Conference  Session,  has  now 
taken  over  the  duties  of  his  post  from 
the  retiring  Director-General,  Norris 
E.  Dodd. 


Salmon  from  Canada 

Britain  has  contracted  to  buy 
5,(MM>,(MM)  dollars’  worth  of  canned 
British  Columbia  .salmon,  according 
to  the  Fisheries  As.sociation  of  British 
Columbia. 

The  contract  was  negotiated  by  Sir 
.Andrew  .lones,  representative  of  the 
British  Food  Ministry  in  Canada,  Mr. 
.1.  M.  Buchanan,  chairman  of  the 
Fisheries  .Association,  and  Mr.  B.  T. 
Hager,  vice-chairman  of  the  .Associa¬ 
tion. 

The  contract  called  for  early  de¬ 
livery  to  Britain  of  220,009  cases  of 
salmon.  The  type  of  salmon  was  not 
disclosed. 


U.S.  Meat  Packers’  Low  Profits 

Thirteen  of  America’s  leading  meat 
packing  companies  last  year  sold 
slightly  more  than  seven  billion 
39  million  dollars’  worth  of  products, 
on  which  they  obtained  a  profit  of 
less  than  one  per.  cent.,  according  to 
the  American  Meat  Institute. 

“  According  to  a  compilation  of  re¬ 
ports  made  by  the.se  slaughtering 
companies,”  .said  the  In.stitute, 
”  they  obtained  an  average  profit  of 
70/  KHHhs  of  a  cent  per  dollar  of  sales 
of  products  of  all  descriptions,  in¬ 
cluding  meat  and  by-products.  These 
earnings  were  so  small  that  if  they 
had  not  existed  there  would  have 
been  no  noticeable  difference  in  the 
prices  consumers  paid  for  meat  or 
what  producers  received  for  live¬ 
stock. 

‘‘  The  earnings,  as  a  percentage  of 
sales,  ranged  all  the  way  from  a 
profit  of  1-31  per  cent,  to  a  loss  of  87 
per  cent. 


”  These  results  were  entirely  un¬ 
satisfactory  an«l  insufficient  to  pro¬ 
vide  for  needed  expansion  and  im¬ 
provement  of  facilities  in  the  interest 
of  consumers  ami  livestock  producers, 
and  for  highly  desirable  research  in 
a  number  of  directions.” 


Need  for  More  Food  Research 

That  .Americans  must  not  be  lulled 
into  believing  that  the  nation’s  vast 
surplus  of  food  always  would  l)e  a 
facet  of  .American  life,  was  the  warn¬ 
ing  given  by  Dr.  Victor  Compie.st, 
vice-president  and  general  manager 
in  charge  of  research  for  .Armour  and 
Company  in  an  a«ldress  given  licfore 
the  Kansas  City  section  of  the  Ameri¬ 
can  Chemical  Society.  He  said  that 
intensive  research  was  necessary  to 
ensure  that  Americans  always  wmdd 
have  all  the  food  they  wanted. 

“  .A  great  deal  of  research  has  been 
done  on  the  subject  of  food  supply,” 
Dr.  Conquest  said,  “  and  a  great  deal 
more  is  necessary.  These  foo«l  sur¬ 
pluses  are  only  a  temporary  thing. 
We  need  to  prepare  for  the  time 
when  our  growing  population  and 
lessening  fertility  of  soils  make  a 
surplus  less  probable.” 

Dr.  Conquest,  in  discussing  new 
trends  in  marketing  food  products, 
predicted  that  the  butcher’s  shop  soon 
would  disappear  from  the  .American 
scene  as  the  use  of  prepackaged  foods 
increased. 


Food  Preservation  Research  in  Sweden 

High  frequency  and  other  novel 
methods  of  preservation  were  »lemon- 
strated  to  the  Swedish  .Minister  of 
Commerce,  .John  Ericsson,  and  a 
number  of  .scientists  at  the  recent 
inauguration  of  the  new  laboratory 
building  of  the  Swedish  Institute  for 
Preservation  Research  in  (iothen- 
burg. 

The  Institute,  which  v%’as  started 
in  19t8,  has  during  the  past  five 
years  carrieil  on  large  scale  re¬ 
searches  in  practically  all  fields  of 
preservation  technique  under  the 
leadership  of  Prof.  Georg  Borgstrom, 
an  internationally  known  expert  on 
food  chemistry  and  food  supply 
problems. 

“  Electric  ”  pre.servation  is  to  be 
the  object  of  practical  experiments 
to  be  carried  out  in  collaboration 
with  Chalmers  Technical  In.stitute, 
also  of  Gothenburg. 

Among  other  forthcoming  projects 
are  investigations  into  new  and  im¬ 
proved  methods  of  utilising  Swedish 
fruit  and  processing  wa.ste  into  tiseful 
products.  The  Institute,  which  serves 
as  a  central  laboratory  for  the  Swed¬ 
ish  food  industry,  is  to  take  into  u.se 
a  factory  building  housing  cold  stor¬ 
age  space  and  a  department  for 
packaging  inve.stigations. 
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ov  ERSEASIENQUIRIES 
J  inseed  Oil 

H.  E.  Teifel  and  Co.  (S.A.)  (Pty.) 
Ltd.,  of  i‘2,  Marshall  Street,  Johan- 
neshurg,  is  desirous  of  eontaeting 
United  Kingdom  firms  interested  in 
exporting  linseed  oil. 

l'nite<i  Kingdom  firms  interested  in 
this  enquiry  should  eommiinieate 
direct  with  H.  E.  Teifel  and  Co., 
sending  quotations  and  any  other 
literature  or  useful  information. 

* 

Confectionery  and  Canned  Goods 

S.  H.  “  Steve  ”  Brody  Company, 
1807,  East  Olympic  Boulevard,  Los 
Angeles  21,  have  expressed  interest 
in  representing  United  Kingdom 
manufacturers  of  the  following  food 
products  in  the  Western  States : 
confectionery,  canned  hams,  canned 
bacon,  and  canned  sausages. 

Firms  who  are  interested  in  this 
enquiry  are  asked  to  write  to  the 
company  direct  by  air  mail,  giving 
full  details  of  the  products  offered 
together  with  catalogue,  etc.,  quoting 
prices  c.i.f.  in  U.S.  dollars  and  cents. 

In  order  to  avoid  the  possibility  of 
damage  in  transit,  it  is  essential  to 
ensure  that  any  samples  sent  by  post 
are  carefully  and  securely  packed. 
Duty  is  normally  payable  on  samples 
imported  into  the  U.S. A.  unless  the 
value  dtM*s  not  exceed  one  dollar. 

* 

Preserves,  Confectionery,  and  Pickles 

Browning-Harvey  Ltd.,  of  St. 

John’s,  Newfoundland,  have  ex¬ 
pressed  interest  in  acting  as  the 

exclusive  agents  in  the  Province,  of 
United  Kingdom  manufacturers  of 
preserves,  particularly  jams,  sugar, 
and  chocolate  confectionery  and 
pickles,  who  are  not  represented  in 
Newfoundland. 

Their  interest  is  chiefly  in  the 

products  in  the  cheapest  price  range. 
V'olume  sales  of  products  of  this  kind 
are  largely  restricted  to  items  of  the 
lowest  (Kissihle  price  and  competition 
is  severe. 

United  Kingdom  firms  who  are  in¬ 
terested  in  this  enquiry  should  send 
literature,  samples  and  price  details 
direct  to  Mr.  E.  Ellis  of  the  St. 
John’s  firm. 

They  are  remindetl  that  the  com¬ 
modities  mentioned  are  subject  to  the 
Canadian  Food  and  Drug  Regula¬ 
tions  Act  and  that  all  imports  into 
Canada  may  be  liable  to  Anti-Dump¬ 
ing  duties. 

« 

Agencies  for  Whisky 

Mr.  Chemouli,  a  director  of  Dis- 
tillerie  de  I’Anisette  Phenix,  8,  rue 
Riego,  Algiers,  is  desirous  of  repre¬ 
senting  a  Ignited  Kingdom  supplier 
of  whisky. 

United  Kingdom  firms  interested 
in  this  enquiry  should  write  direct 
by  air  mail  to  Mr.  Chemouli  sub¬ 
mitting  full  particulars  of  their 
whisky,  together  with  price  lists  and 
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trade  literature.  The  delivery  posi¬ 
tion  should  also  be  stated. 

Michel  Antoine  Kardous,  rue 
Salhieh,  Damascus,  wishes  to  repre¬ 
sent  a  United  Kingdom  supplier  of 
Scotch  whisky  in  Syria. 

Offers  of  inferior  young  whisky  are 
not  acceptable  and  the  enquirers 
have  stipulated  that  the  bottles 
shall  bear  a  label  stating  that  the 
whisky  is  bottled  under  Government 
supervision. 

United  Kingdom  firms  interested 
in  this  enquiry  should  write  direct 
by  air  mail  to  Michel  Antoine  Kar¬ 
dous  submitting  full  particulars  of 
their  whisky  together  with  price  lists. 
The  delivery  position  should  also  be 
stated. 

All  foodstuQs  dentined  for  the 
United  States  are  subject  to  the 
United  States  Food  and  Drugs  Ad¬ 
ministration  Regulations. 


The  Schenley  decanter  display. 


Fast-moving  Decanter 

A  merchandising  innovation  con¬ 
sisting  of  a  motion  display  that  lifts 
the  new  Schenley  Reserve  decanter 
off  the  retailer’s  shelf  and  pushes  it 
down  into  the  customer’s  line  of 
vision,  has  been  devised.  Called  the 
.5-D  Sellerama,  this  eye-catching  dis¬ 
play  is  being  used  in  many  U.S. 
markets. 

It  consists  of  a  Lucite  reproduction 
of  the  Schenley  Reserve  fall  and 
holiday  package,  an  operating  arm, 
and  a  small  motor.  When  set  in 
motion,  the  operating  arm  moves  the 
decanter  out  from  the  shelf  and 
down,  revealing  a  card  which  reads : 
“Give!  Serve!  Enjoy!  Schenley.’’ 
At  the  end  of  each  cycle  the  decanter 


moves  back  to  its  original  position 
on  the  shelf.  This  merchandising  aid 
is  helping  to  lift  sales  figures  for  the 
Schenley  Reserve  Decanter  to  record 
heights  in  all  parts  of  America. 


Report  from  Whaling  Fleet 

The  Norwegian  whaling  fleet  in  the 
Antarctic  reports  that  from  January 
2,  when  the  season  opened,  up  to 
January  16,  production  of  whale  oil 
was  187,825  barrels,  equal  to  about 
31, (MM)  tons.  Up  to  January  17  last 
year,  production  was  169,270  barrels, 
but  there  were  then  only  seven  Nor¬ 
wegian  expeditions  operating  as 
against  nine  this  year.  On  the  other 
hand,  this  year’s  expeditions  are 
using  fewer  catcher  boats,  95  com¬ 
pared  with  KM)  last  year. 


Soviet  Salmon  for  Australia 

Australia  is  to  import  from  the 
Soviet  Union  canned  salmon  and 
crab  meat  estimated  to  be  worth 
1, (>00,000  Australian  pounds.  The 
agreement  will  help  to  balance  the 
two  countries’  trade  account,  which 
is  running  nearly  20  to  one  in 
Australia’s  favour. 

Canned  salmon  from  Canada, 
which  was  formerly  Australia’s  main 
source  of  supply,  has  l>een  scarce 
since  the  dollar  shortage  cut  imports. 

Soviet  canned  fish,  though  expen¬ 
sive,  has  been  sold  successfully  in 
Australia  on  an  experimental  basis. 
Substantial  quantities  are  expected 
to  be  available  soon. 


Denmark’s  Pig  Population 

The  adviser  of  the  Co-operative 
Sealand  Farmers’  Unions,  Mr.  Harold 
Kristensen,  has  recommended  curtail¬ 
ment  of  Denmark’s  pig  population  at 
the  annual  meeting  of  the  Union. 

It  must  be  feared,  he  said,  that 
Danish  bacon  and  pork  production 
will  in  future  prove  too  big  in  rela¬ 
tion  to  existing  marketing  possi¬ 
bilities.  All  indications  are  that  the 
British  market  is  practically  satis¬ 
fied,  and  a  further  increase  in  Den¬ 
mark’s  pig  population  and  bacon  pro¬ 
duction  may  consequently  entail  sales 
difficulties  if  secondary  markets  do 
not  prove  stable. 

Therefore,  it  would  be  a  better 
policy  to  bring  the  pig  stock  slightly 
down  rather  than  to  increase  it,  but 
with  the  present  favourable  ratio  be¬ 
tween  grain  and  bacon  prices,  a 
voluntary  reduction  would  hardly  be 
expected. 

Commenting  on  Danish  pig  breed¬ 
ing  in  19.53,  Mr.  Kristensen  said  there 
was  an  increase  in  pig  stock  and  a 
large  increase  in  production  and  ex¬ 
ports.  Thus  in  1953  exports  at  247 
million  kilos  w-ere  about  30  per  cent, 
higher  than  a  year  earlier.  Of  this 
total,  94  per  cent,  or  about  231 
million  kilos  went  to  Britain.  Other 
recipients  were  the  Soviet  Union, 
West  Germany,  Sweden,  France,  and 
a  number  of  other  countries. 


165 


Seaweed  Processing  in  Ireland 

USED  FOR  MEAL  AND  MANUFACTURE  OF  ALGINATES 


A  new  Irish  eoinpany,  Seaweed 
Ltd.,  engaged  in  the  nianufaeture  of 
seaweed  meal,  and  the  grinding  and 
paeketing  of  earrageen,  has  eoin- 
meneed  operations  at  Kingston, 
Taylor’s  Hill,  (iaiway.  When  pro- 
duetion  reaehes  its  peak,  1,.>00  tons 
of  the  meal,  a  vahiahle  cattle  food, 
will  be  manufaetured  annually  and 
100  workers  will  he  employed.  A 
special  furnace  for  drying  the  weed 
will  consume  daily  from  live  to  10 
tons  of  machine-turf,  Ireland’s 
national  peat  fuel,  after  it  has  been 
processed  for  industrial  purposes. 

The  factory  purchases  its  raw 
material  from  people  on  the  coast 
where,  each  June,  the  seaweed  is 
scythed  from  rocks  along  the  Atlantic 
foreshore  with  sharp,  broad-bladetl 
knives.  Each  boat  harvests  a  daily 
total  weight  of  some  three  tons  of 
weeil.  The  edible  seaweeds,  before 
being  used  on  a  commercial  scale, 
went  into  feeding  mixtures  for  farm 
animals,  and  the  pick  of  them  on  to 
the  family  dinner  table,  the  Purple 
Laver  giving  a  tang  of  a  faintly  acid 
flavour  to  mutton,  the  broad,  wafer- 
thin  leaves  of  the  Green  Laver  mak¬ 
ing  a  spicily-flavoured  biscuit. 

Carrageen  moss  is  the  best  known 
of  these  seaweeds.  Once  used  by 
coastal  farmers  as  a  cattle  food  and 
as  a  medicine  to  correct  the  diet  of 
cattle  grazed  on  the  bleak  hill  farms 
above  the  sea  on  Ireland’s  west  coast, 
the  medicinal  qualities  of  this  iodine- 
rich  moss  were  discovered  some  4<) 
years  ago.  Today,  £7(M)  in  a  season 
can  be  earned  by  groups  of  10  or  12 
Irish  families  who  combine  to  harvest 
the  carrageen  beds  in  their  village. 


The  carrageen  cleaning  and  grading  ma¬ 
chine  can  handle  21  lb.  of  mosa  per  nwute. 
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A  new  machine,  designed  by  Mr. 
K.  W.  O’Hara,  ILSe.,  A.M.I.E.E., 
for  cleaning  and  grading  carrageen 
moss  has  been  built  at  the  Institute 
of  Industrial  Research  and  Standards, 
Glasnevin,  Dublin.  Still  in  the  ex¬ 
perimental  stage,  the  machine  is 
capable  of  handling  about  2j  lb.  of 
moss  per  minute. 

The  carrageen  moss  production 
potential  of  Ireland,  even  without 
any  attempt  to  improve  on  existing 
harvesting  methods,  was  proved  dur¬ 
ing  the  war  years  to  lie  between  000 
and  700  tons  a  year.  Before  the  war, 
the  average  production  a  year  was 
about  1100  to  350  tons,  and,  after  the 
peak  years  of  the  war,  production 
settled  back  to  this  level  for  four  or 
five  years.  Since  1950,  the  level  has 
dropped  and  at  present  it  is  not 
higher  than  250  tons  a  year. 

A  very  selective  market  is  available 
in  the  United  States  and  the  intro¬ 
duction  of  new  mechanical  methods 
for  cleaning  and  grading  the  moss 
should  enable  the  rigid  standards  re¬ 
quired  by  importers  to  be  met. 

During  the  autumn,  the  Atlantic 
tides  hurl  masses  of  another  type  of 
seaweed  above  high-water  mark. 
Torn  from  its  moorings  on  the  deep¬ 
water  rocks,  this  weed,  called  the 


Transparent  Drawer  Cabinets 

The  production  of  a  complete  line 
of  “  See-Thru  ”  drawer  cabinets  for 
small-parts  filing  and  storage  for  in¬ 
dustrial  and  other  purposes  has  been 
announced  by  the  General  Industrial 
C’o.  of  Chicago. 

The  popular  size  consists  of  20 
transparent  plastic  spillproof  drawers 
in  a  welded  steel  cabinet.  Adjustable 
drawer  dividers  and  identification 
labels  are  included. 

Other  drawer  units  now  in  produc¬ 
tion  include  models  ranging  from 
eight  to  128  drawers,  models  with 
larger  size  or  metal  draw’ers,  and 
portable  models  with  carrying 
handles;  over  750  combinations  can 
be  supplied. 


India’s  Food  Production 

The  latest  authoritative  review  of 
India’s  food  position  indicates  self- 
sufficiency  not  only  in  rice  but  also  in 
coarse  grains  and,  to  a  great  extent, 
in  wheat.  There  will  be  imports  of 
rice  and  wheat  in  19.54  only  to  build 
up  a  reserve  which  will  depend  on 
the  price  factor  only. 

Production  of  coarse  grains  in 
1951-.52  amounted  to  15-7  million  tons 
and  in  1952-.53  it  rose  to  17'4  million 
tons.  This  year’s  yield  is  expected 
to  exceed  even  this  figure  consider¬ 
ably.  There  are  at  present  130,000 
tons  of  coarse  grains  with  the 
Government. 


Laminaria,  litters  the  beaches  with 
its  12  ft.  long  knobbly  stems  which 
are  as  thick  as  a  man’s  arm.  The 
rubbery  rods  are  collected  and  spread 
to  dry  in  the  wind  along  the  loose- 
stone  walls,  where  they  lie  until  the 
factory  buyer  comes  to  collect  them 
for  about  £5  per  ton. 

As  yet,  Ireland  has  only  begun  to 
exploit  the  industrial  possibilities  of 
Laminaria  which,  when  kiln  dried 
and  pulverised,  provides  the  basis  for 
alginates. 

Another  company.  Alginate  Indus¬ 
tries  (Ireland),  is  also  engaged  in 
processing  seaweed  at  Kilkerrin, 
Connemara,  where  meal  is  produced 
from  sea-rods.  In  the  annual  report 
of  this  company,  issued  in  February, 
1954,  it  is  stated  that  in  spite  of  a 
reduction  in  the  amount  of  sea-rods 
processed  at  the  factory,  full  and  con¬ 
tinuous  employment  was  maintained 
by  operating  the  plant  for  a  portion 
of  the  year  on  ascophifllum,  a  dif¬ 
ferent  type  of  seaweed.  A  net  profit 
of  £1,972  was  realised  in  the  year’s 
sale.  As  in  previous  years,  the  entire 
production  was  exported. 

A  total  of  almost  £10,000  was  dis¬ 
tributed  among  the  gatherers  of  sea- 
rods  and  ascophyllum  along  the 
western  coast  of  Ireland,  while  the 
direct  and  indirect  wages  amounted 
to  £8,000. 

These  two  alginate  factories  are 
situated  in  the  depressed  areas  of 
Western  Ireland. 


As  regards  wheat,  present  stocks 
are  estimated  at  5(H),000  tons  in  the 
Central  Government  depots  and  over 
.300,000  tons  with  State  Governments. 
These  stocks  will,  it  is  stated,  suffice 
for  several  months.  Imports  will, 
therefore,  be  decided  upon  only  to 
build  up  a  reserve,  provided  prices 
are  favourable  to  India. 

So  far  as  rice  is  concerned,  the 
authorities  state  that  India  has 
attained  self-sufficiency.  As  against 
an  import  of  7(M),000  tons  in  1951-52, 
the  import  in  19.53  was  ltK),(M)0  tons, 
while  in  the  current  year  the 
country’s  requirements  are  expected 
to  be  fully  met  by  Internal  supplies. 

Fixportable  rice  surpluses  from  the 
States  are  estimated  at  1,400,000  tons 
this  year,  which  is  200,000  tons  more 
than  the  aggregate  demands  of  the 
deficit  areas.  In  spite  of  the  self- 
sufficiency  in  rice,  controlled  distribu¬ 
tion  is  likely  to  continue,  at  any  rate 
for  a  considerable  part  of  the  year. 


Irish' Easter  Eggs 

Irish  manufacturers  have  been 
sending  large  consignments  of  Easter 
Eggs  to  London,  Manchester,  Bristol, 
and  Plymouth,  the  biggest  consign¬ 
ment  consisting  of  3.58,0(M)  eggs  for 
Manchester. 

The  firms  secured  the  orders 
against  competition  from  Czecho¬ 
slovakia  and  other  European  coun¬ 
tries. 
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South  African  Fish  Meal 

According  to  a  report  by  the  Board 
of  Trade  and  Industries,  the  fish  meal 
produced  in  South  Africa  is  good  on 
an  average  showing,  and  is  reported 
to  have  been  well  received  by  Ameri¬ 
can  and  other  overseas  buyers.  None 
the  less,  in  the  past  it  has  not  met 
all  the  requirements  of  the  South 
African  or  American  Governments. 

Tests  carried  out  by  the  Fish¬ 
ing  In»lustry  Research  Institute  dur¬ 
ing  the  1950-.51  season  disclosed  a 
relatively  high  average  protein  con¬ 
tent  of  d-t'6  per  cent.,  but  individual 
samples  showed  a  variation  between 
53  and  71  per  cent.  Moisture  contents 
ranged  between  1-9  and  16-1  per  cent., 
and  averaged  7-6  per  cent.  Fat 
contents  were  between  38  and  Ita 


per  cent.,  and  averaged  97  per 
cent. 

In  the  case  of  oil  content  even  the 
average  figure,  although  below  the 
officially  determined  maximum,  was 
nearly  double  the  percentage  con¬ 
sidered  most  desirable  in  the  United 
States.  The  fact  that  there  is  room 
for  improvement  is  also  disclosed  by 
the  Board’s  cost  investigation. 

Generally,  the  quality  of  the  meal 
can  be  improved  by  the  retention  or 
reintroduction  into  the  meal  of  the 
solubles  contained  in  the  “  stick- 
water.”  According  to  some  experts, 
this  will  have  to  be  done — -and  is 
being  done  in  Norway — in  order  to 
withstand  the  threat  from  synthetic 
feeds.  In  the  Union,  the  oil  is  priced 
on  the  basis  of  its  iodine  content,  the 
standard  being  180.  In  the  overseas 


markets,  moisture,  impurities,  and 
free  fatty  acids  are  also  taken  into 
account. 

During  the  1950-51  season,  22 
samples  of  crude  oil  analysed  in  the 
Union  had  average  iodine  values  of 
185,  the  variation  being  between  160 
and  207.  Free  fatty  acids  varied 
from  0-75  to  3-6  per  cent.,  the 
average  being  1-3  per  cent.  Mois¬ 
ture  content  ranged  from  less  than 
01  to  0-9  per  cent.,  averaging  0-2  per 
cent.  Insoluble  impurities  were 
generally  less  than  001  per  cent., 
with  a  maximum  of  005  per  cent. 
South  African  pilchard  oil  has  a  high 
iodine  content.  In  1950-51,  the 
analysis  just  quoted  disclosed  aver¬ 
age  iodine  values  about  10  per  cent, 
higher  than  those  of  the  previous 
season. 


\ews  from  the  Ministries 


Food  Standards  Committee 

Miss  F^.  Walker.  O.B.E.,  an  As¬ 
sistant  Secretary,  Ministry  of  Food, 
has  been  appointed  a  member  of  the 
Foods  Standards  Committee  in  place 
of  Mr.  N.  R.  C.  Dockeray;  Mrs.  J.  J. 
Tait  has  been  appointed  one  of  the 
Joint  Secretaries  of  the  Committee  in 
place  of  Mr.  C.  Ellis. 

Dried  or  Dehydrated  Vegetables 

The  Board  of  Trade  give  notice 
that  they  are  considering  an  applica¬ 
tion  for  increased  import  duties  on 
the  following  dried  or  dehydrated 
vegetables :  beans,  beet,  cabbage, 
carrot,  cauliflower,  celery,  leek, 
parsnip,  potato,  spinach,  swede, 
turnip,  and  mixed  vegetables. 

New  Arrangements  for  Milk  Marketing 

Marketing  powers  are  to  be  re¬ 
stored  to  the  four  Milk  Marketing 
Boards  on  April  1. 

From  that  date,  the  method  of  pro¬ 
viding  a  price  guarantee  for  milk 
under  Part  I  of  the  Agriculture  Act, 
1947,  will  be  on  a  new  basis  which 
has  been  agreed  with  the  National 
Farmers’  Unions  and  the  Milk  Mar¬ 
keting  Boards.  In  Great  Britain,  the 
guarantee  will  be  implemented 
through  financial  arrangements  with 
the  Milk  Marketing  Board  for  Fmg- 
land  and  Wales,  and  with  each  of  the 
three  Scottish  Milk  Marketing 
Boards.  In  Northern  Ireland,  corre¬ 
sponding  arrangements  will  be  oper¬ 
ated  by  the  Ministry  of  Food  through 
the  Ministry  of  Agriculture  for  Nor¬ 
thern  Ireland. 

In  the  light  of  each  Annual  Review 
a  guaranteed  average  price  will  be 
determined  for  the  United  Kingdom. 
This  will  be  broken  down  on  an 
agreed  basis  into  a  guaranteed  price 
related  to  a  standard  quantity  of 
milk  for  eaeh  of  the  five  marketing 
areas  in  the  United  Kingdom.  These 
areas  are  England  and  Wales,  the 
three  Seottish  marketing  areas,  and 
Northern  Ireland. 
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In  eaeh  area,  the  guaranteed  price 
will  be  broken  down  into  a  higher 
price  for  a  primary  proportion  and  a 
lower  price  for  the  remainder  of  the 
milk.  The  primary  proportion  will 
be  a  percentage  (determined  an¬ 
nually)  to  be  applied  to  total  sales  off 
farms  during  the  year  to  which  the 
guaranteed  price  applies,  or,  if  such 
sales  exceed  the  standard  quantity, 
to  the  standard  quantity. 

The  higher  price  will  be  a  firm 
guarantee  for  the  quantity  of  milk  in 
the  primary  proportion;  on  the  re¬ 
mainder  of  the  milk,  each  Board  will 
be  guaranteed  the  lower  price  plus  or 
minus  half  the  difference  between 
this  and  the  actual  average  net  price 
realised  by  the  Board  for  all  manu¬ 
facturing  milk,  i.e.  a  profit-and-loss 
sharing  arrangement  between  the 
Government  and  the  Board  on  all 
milk  in  excess  of  the  primary  pro¬ 
portion. 

The  Government  will  make  up  any 
deficit  between  the  net  revenue  from 
the  sale  of  milk  by  each  Board  and 
the  amount  to  which  each  Board 
would  be  entitled  under  the  above 
formula  (which  includes  the  profit- 
and-loss  sharing  arrangements). 

The  standard  quantities  and  the 
primary  proportions  for  the  different 
marketing  areas  will  be  subject  to  re¬ 
vision  in  the  light  of  each  Annual 
Review.  One  of  the  main  factors 
which  will  be  used  as  a  guide  in  re¬ 
viewing  these  will  be  an  increase  or 
decrease  in  the  level  of  sales  for 
liquid  consumption  in  the  preceding 
year,  but  all  relevant  factors  will  be 
taken  into  account. 

These  arrangements  will  provide 
the  Boards  with  an  incentive  to  re¬ 
alise  the  best  prices  for  manufactur¬ 
ing  milk,  and  to  increase  liquid  sales. 

As  stated  in  the  White  Pap«*r,  the 
Government  will  continue  to  be  re¬ 
sponsible  for  approving  the  level  of 
prices  and  distributive  margins  for 
milk  sold  for  liquid  consumption  so 
long  as  there  is  an  element  of  con¬ 
sumer  subsidy.  When  the  Govern¬ 
ment  no  longer  determines  maximum 


prices  for  liquid  milk,  the  Boards, 
after  having  consulted  the  Con¬ 
sumers’  Committees,  will  be  required 
to  give  Ministers  advance  notice  of 
changes  proposed  in  the  prices  of 
liquid  milk. 

The  machinery  for  settling  disputes 
between  the  Boards  and  the  manu¬ 
facturing  and  distributive  interests 
has  been  the  subject  of  negotiations 
between  the  parties  concerned,  in¬ 
cluding  the  National  Farmers’ 
Unions.  As  a  result.  Joint  Com¬ 
mittees  of  representatives  of  the 
Boards  and  the  trade  interests  will 
be  established  in  each  area.  These 
Committees  will  deal  with  all  matters 
of  common  concern.  In  the  event  of 
a  Committee  failing  to  agree  on  any 
particular  issue,  the  matter  will  be 
referred  to  an  independent  consultant 
whose  decision  both  parties  have 
agreed  to  accept. 

Swedish  Bacon  Agreement 

An  agreement  has  been  made  be¬ 
tween  the  I’nited  Kingdom  Govern¬ 
ment  and  the  Swedish  bacon  fac¬ 
tories  for  a  new  bacon  contract 
covering  the  period  from  January  1, 
19.54,  to  January  1,  1955. 

Under  the  new  contract  the  United 
Kingdom  will  buy  not  less  than  6,000 
tons  and  not  more  than  8,000  tons 
during  the  year. 

The  price  is  237s.  6d.  per  cwt. 
c.  and  f.  U.K.  port. 

Welfare  Foods  Appointment 

Mr.  J.  Roberts,  C.B.E.,  who  re¬ 
signed  his  appointment  as  Director 
of  Starch  at  the  end  of  1953,  has 
agreed  to  return  to  the  Ministry  of 
Food  on  a  part-time  basis  as  Director 
of  the  Welfare  Foods  (Procurement) 
Branch.  This  Branch  assumed  re¬ 
sponsibility  for  the  procurement, 
blending,  and  bottling  of  orange 
juice  for  the  Welfare  Foods  Service 
on  March  1,  1954. 

Mr.  Roberts  will  continue  to  act  as 
the  Minister’s  adviser  on  starch. 


Information  and  Advice 


This  Service  is  available  to  subscribers  to  FOOD 
MANUFACTURE.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries 
cannot  be  answered  by  telephone. 

Ham  Cure  for  the  Tropics 

B.(>yi9.  Could  jfou  phase  supplp  us  ivith  a  formula  for  a 
ham  cure  suitable  for  use  for  hams  to  he  despatched 
to  hot  climates?  (N.  Zealand) 

The  following  formula  may  be  used  as  a  l)asis  fur  trial : 
Well  rested  hogs  of  KM)  to  12()  kg.  should  he  selected,  and 
a  dry  cure  should  be  used,  made  up  as  follows  : 


lb. 

Sodium  nitrate 

2 

Sugar 

Salt . 

...  KM) 

The  mixture  is  rubbed  into  the  hams  several  times  over 
a  period  of  five  weeks,  the  hams  being  held  at  about 
10  F.  and  stacked  five  high.  Any  hams  which  show  signs 
of  slime  should  not  be  useil  for  this  particular  purpose. 
After  curing,  the  hams  are  washed  in  cold  running  water, 
sometimes  for  as  long  as  tif  hours.  They  are  then 
thoroughly  dried  until  all  traces  of  moisture  have  dis¬ 
appeared,  after  which  they  should  be  smoked  steadily 
at  a  temperature  of  for  a  period  of  1  f  «lays. 

Salad  Cream  Problems 

B.0!)2<>.  We  are  eugaged  in  making  salad  cream,  and  are 
experiencing  some  difficulty  u'ith  separation,  as  in  some 
cases,  a  ivatery  layer  of  about  J  in.  in  depth  appears 
at  the  bottom  of  a  0  oz.  bottle,  whereas  other  bottles 
remain  in  good  condition  for  some  months.  HV  use 
gum  tragacanth  at  the  rate  of  8  lb.  1*2  oa.  for  100  gallons 
of  the  finished  product,  and  have  about  *2  per  cent, 
egg  yolk  and  ;i.>  per  cent,  oil;  the  acidity  of  the  product 
is  i  ;i  per  cent.  H  e  are  using  tieo  machines,  a  mixer 
and  an  emulsifier.  Can  you  give  us  any  advice  on 
overcoming  this  problem?  (Ireland) 

It  appears  that  the  amount  of  egg  yolk  in  the  salad 
cream  is  too  low  both  as  regards  S.R.O.  requirements  ami 
the  achievement  of  a  stable  emulsion.  Two  per  cent,  egg 
yolk  is  equivalent  to  slightly  over  1  per  cent,  egg-yolk 
solids,  whereas  the  statutory  minimum  requirement  is 
T3.5  per  cent,  egg-yolk  solids.  As  a  corollary  of  the  too 
low  yolk  position,  the  amount  of  oil  is  somewhat  exces¬ 
sive,  for  although  a  high  content  of  oil  is  normally  to  be 
desired,  a  fair  pro|M>rtion  of  a  real  eiiudsifying  agent  is 
necessary  to  “  bind  ”  it.  The  amount  of  giim  tragacanth 
is  satisfactory,  but  it  is  not  an  emulsifying  agent  in  the 
full  sense  of  the  word.  It  stabilises  largely  in  a 
mechanical  manner  by  slowing  up  the  upward  and  down¬ 
ward  movement  of  the  liquids  of  varying  density.  The 
lecithin  and  cephalin  fraction  of  the  egg  yolk  is  re¬ 
sponsible  for  achieving  real  stability  in  this  product. 

Apart  from  the  two  points  mentioned  there  is  the 
method  of  preparation.  Before  emulsification,  it  is  ab¬ 
solutely  necessary  that  the  mixture  should  be  completely 
homogeneous,  i.e.  in  the  form  of  a  coarse  emulsion.  To 
achieve  this  it  is  necessary  to  run  the  oily  phase  very 
slowly  into  the  aqueous  fraction  so  that  it  is  taken  up 
completely  and  does  not  form  a  pool  in  the  latter  while 
the  mixing  proceeds  in  the  machine. 

Other  points  that  have  bearing  on  the  emulsification 
are  : 

(a)  temperature  of  the  mix  at  the  time  of  emulsifica¬ 
tion;  this  should  not  be  higher  than  about  110'’F.; 

(b)  efficiency  of  the  emulsifying  machine; 

(c)  impairment  of  emulsifying  properties  of  egg  yolk 
by  overheating  prior  to  the  emulsification  process. 


Briefly,  we  would  advise  you  to  increase  the  egg  >olk  as 
much  as  possible  and  to  make  sure  that  the  mixture  is 
homogeneous  and  not  too  hot  when  it  is  put  through  the 
ernidsifier.  It  has  been  found  that  an  electrical  centri¬ 
fuge  is  a  very  useful  adjunct  for  testing  out  emulsions, 
for  a  stable  one  may  be  “  swung  ”  for  hours  without 
noticeably  breaking. 

As  regards  acidity,  this  will  depend  on  the  water  con¬ 
tent  of  the  product.  If,  for  instance,  the  article  contains 
Jl.)  per  cent,  oil,  15  per  cent,  sugar,  and  5  per  cent,  other 
non-aqueous  materials,  this  would  leave  15  per  cent,  aque¬ 
ous  portion,  so  that  the  suggested  acidity  in  this  case 
(1*2  per  cent,  to  1-3  per  cent.)  would  produce  an  acidity 
in  the  water  fraction  of  about  *2  9  per  cent,  instead  of  the 
desired  3  5  per  cent.  Some  firms  do  have  acidities  below 
this,  but  they  are  definitely  taking  chances  as  regards 
keeping  properties. 

Peppermint  Lumps 

B.<i913.  Would  you  let  us  have  a  formula  for  peppermint 

lumps  of  a  toffee  type?  (London) 

The  following  formula  may  be  used  as  a  basis  for  trial; 

lb.  fl.  oz. 

Corn  syrup  ...  ...  ...  <>9  — 

Skimmed  condense*!  milk  ...  19  — 

Tate’s  Grade  *20  pieces  ...  35  — 

Hard  fat  ...  ...  ...  ‘2|  — 

Peppermint  oil  ...  ...  —  Ij 

The  ingredients  are  thoroughly  mixed,  with  the  excep¬ 
tion  of  the  peppermint  oil,  prior  to  cooking,  placed  in  a 
steam  stirring  pan,  and  cooked  to  *2<)3'F.  The  batch  is 
poured  on  a  water-cooled  oiled  slab  and  transferred  to  a 
pulling  machine  in  motion,  peppermint  is  added  gradu¬ 
ally,  pouring  on  the  batch  carefully.  The  mass  is  allowed 
to  aerate  until  light,  passed  through  a  cutting  machine 
and  wrapped,  when  cool,  in  waxed  paper  on  a  twi.st 
wrapping  machine.  Alternatively,  the  batch  may  be 
placed  in  a  vertical  batch  feeder  and  passed  through  a 
plastic  wrapping  machine. 

Information  Supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant, 
machinery,  and  materials,  and  also  general  information 
as  follows : 

B.<)JM)*2.  Canned  soups.  (Lancs.) 

B.W)01.  Fucmmui  packs  for  foods.  (Holland) 

B.«tH)7.  .lam  manufacture.  (Devon) 

B.<i!M)8.  Papain  manufacture.  (Finland) 

B.<>!M)9.  Popcorn  manufacture.  (Lancs.) 

B.(i910.  Monosodium  glutamate.  (Peru) 

B.H911.  I^ecithin.  (Australia) 

B.(i913.  Itacon  and  ham  curing.  (Worcs.) 

B.()915.  Bottle  ringing  eyuipment.  (Australia) 

B.<>9Ki.  Synthetic  sausage  casings.  (Canada) 

B.<)918.  Table  salt.  (Ceylon) 

B.99*2*2.  Can  vacuum  sealing  equipment.  (Scotland) 
B.H9*23.  Mincemeat  equipment.  (Leics.) 

B.(>9*2L  Milk  cartons.  (London) 

B.99*25.  Apple  pectin.  (Northumberland) 

B.«9*27.  Carton  packing  service.  (Seotland) 

B.H9*2K.  (ilace  cherry  packing  equipment.  (London) 
B.<)9*29.  Vegetable  washing  equipment.  (Kent) 

B.(i93*2.  Honey  mixing  and  pumping  equipment.  (Cambs.) 
B.693L  Flour  confectionery  packs.  (Ireland) 

B.b9.35.  Meat  bandsaws.  (Lines.) 


168 


April,  1954 — Food  Manufacture 


703,897-  Mi-'f'  Muehlenbau  und  Indus¬ 
trie  (lEh.:  Apparatus  for  cleaning 
material  to  be  milled,  especially  semolina. 
704,064.  Vitamins,  Ltd.:  Vitamin  pre¬ 
paration.-'. 

704,209.  .Vk.mour  and  Co.:  Process  for 
recovering  protein  trom  whey. 

704,232.  CiiRDi.ER  Corporation:  Method 
and  app.'tratus  for  deodorising  oils  and 
fats. 

704,305.  Hritisii  Thomson  -  Houston 
Co.,  Ltd.  ;  I’'ihh1  mixers. 

704,549.  Jeweli.,  P.  S.,  and  King, 
J.  G.  T. :  Production  of  ingredients  for 
foodstutls. 

704.591.  .-Vktiebolaget  Separator: 
Methinl  of  continuously  refining  fatty 
oils. 

704.668.  Hi.ackwell,  G.  W.  :  Pasteurisa¬ 
tion  of  milk  and  heat-exchangers  there¬ 
for. 

704.680.  .\ktieselskabet  de  Danske 
SuKKERKABRiKKER  :  Process  for  removing 
impurities  from  sugar  juices. 

704,967.  Distii.lers  Co.,  Ltd.:  Baking 
yeast. 

705, (X)i.  SfHoTTLE,  R.  (trading  as 
Schottle  Kommandit-Ges.,  R.):  Fruit 
pulp  centrifuges. 

705,059.  Clark,  I.  M.  (Fieguth,  M.): 
Process  lor  preparation  of  an  etlible 
com|M>sition  from  honey  and  milk. 

705,122.  Naami.ooze  Vennootschap 
Sterovita  Melproduute.n  :  Methoil  of 
preparing  yoghourt  in  lK)ttles. 

705,138.  Hobart  .Manufacturing  Co.  : 
Shrimp  deveiner. 

705,489.  .Mars,  Ltd.,  Houghto.n,  A.  A., 
ami  SiMMENs,  L. :  Protein-containing 
materials  suitable  for  use  in  hxxl  pro¬ 
ducts. 

705.536.  .\bbey,  a.  (.•\rmour  and  Co.) : 
Processes  for  removing  cataU'sts  from 
hydrogenated  oils. 

705.592.  BENS.MANN,  C.  H.  N. :  Methml 
and  ap|>aratus  for  regenerating  used 
mineral  or  vegi-table  oil. 


ABSTRACTS  OF  BRITISH  PATENTS 

Mixing  and  Kneading  Machine 

In  the  mixing  and  kneading  machine 
descrilied,  the  mixing,  stirring,  knead¬ 
ing,  and  agitating  vaned  elements  are 
designed  and  arranged  so  as  to  avoid  any 
dead  sjiace  ami  enabling  such  a  co¬ 
operation  of  the  members  that  the  mass 
parts  will  l)e  scraped  off  due  to  their 
mutual  and  reciprocal  action,  thus  avoid¬ 
ing  any  adhesion  of  unmixed  mass  parts. 

Even  a  jirotective  covering  for  the 
bearings  is  omitted,  In'cause  all  working 
memtiers  enter  into  ami  receive  their 
drive  from  alxive  the  container.  The 
working  memlH-rs  encounter  each  other 
due  to  the  opjKisite  directions  of  their 
motions,  thereby  mixing,  compressing, 
cutting,  continuously  hxisening,  and  pro¬ 
pelling  the  mass  across  the  container,  thus 
ensuring  an  intimate  mixing  and  knead¬ 
ing  of  tin-  whole  mass. 

Stirring  and  agitating  memliers  which 
rotate  concentrically  in  the  container  are 
driven  by  means  of  a  ring  ilisixised  con¬ 
centrically  al)ove  the  container.  .A  stir¬ 
ring  element  is  rotatably  driven  by  a 
shaft  (mssing  i-ccentrically  through  the 
ring. 

The  eccentrically  mounted  stirring  mem¬ 
ber  is  provided  with  Ixith  a  long  and  a 
short  arm  so  as  to  enable  the  arms  to 
pass  through  the  whole  centre  area  of  the 
container. 

703>032.  Reinhold  Moller. 
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Disintegrating  and  Mixing  Foodstuff's 

The  invention  relates  to  improvements 
in  machines  intemled  for  disintegrating 
and  mixing  hKxlstuffs,  more  especially 
vegetable  fcxxlstuffs. 

Its  object  is  to  increase  the  capacity 
of  such  a  machine  to  render  it  usable  in 
the  large  kitchens  of  restaurants,  hos¬ 
pitals,  ami  similar  institutions,  as  well  as 
in  canning  factories  and  similar  fotxlstuff 
industries. 

The  machine  is  substantially  intended 
for  cutting  fiKKlstuffs  into  slices,  strips, 
cu1h*s,  or  the  like. 

703,383.  Ernst  Olio  Sigfrkl  Hall.  * 

The  Handling  of  Biscuits 

There  are  many  occasions  in  the  hand¬ 
ling  of  biscuits  when  it  is  desirable,  or 
useful,  to  spread  out  biscuits  which  are 
fed  to  a  hopjH-r  into  a  plurality  of  lines 
of  biscuits  which  are  then  taken  away  by 
means  of  band  conveyors  or  other  de¬ 
vices  to  further  machines  where  an  addi¬ 
tional  operation  is  performed  on  the  same. 
Notably  is  this  the  case  where  bi.scuits 
are  automatically  fed  to  a  hoppt-r  trom 
a  band  even  with  a  high  rate  of  output. 

The  chief  obj«-ct  t)f  the  invention  is  to 
provi»le  simple  and  effective  means  of 
spreading  the  feed  of  biscuits  from  a 
hopix-r  into  a  plurality  of  lines  of  biscuits. 
703.833.  Wright's  liisruits  Ltd. 

Fat  Content  of  Cream 

In  this  s|x*cification  there  is  claimetl  a 
method  for  the  continuous  production  of 
cream  of  constant  fat  content  in  which 
milk,  or  less  concentrated  cream,  is 
divided  in  a  centrifugal  separator  into 
cream  ami  skim  milk.  The  values  of  the 
electrical  resistance  or  of  the  <lielectric 
constant  of  Ixith  the  cream  and  the  skim 
milk  discharged  from  the  centrifugal 
separator  are  continuously  determined 
an<l  from  these  two  values  there  is  tle- 
rived  a  value  for  the  fat  content  of  the 
cream,  and  the  setting  of  the  centrifugal 
separator  is  adjusted  to  maintain  the  last 
value  constant. 

The  invention  is  concerned  with  a  jiar- 
ticularly  suitable  embixliment  of  this 
im-thod  and  an  arrangt-ment  to  carry  it 
out. 

The  cream  concentrating  jxiwer  of  the 
st-parator  is  regulated  so  that  the  ratio 
of  the  sjx-cific  electric  resistances  of  the 
cream  and  skim  milk  tlischarged  from 
the  separator  corres{X)nds  to  a  desired 
ratio  found  empirically. 

6<)5.5o<».  .Aktieholaget  Separator. 

Drying  Powdered  Material 

.\  metluxl  is  <lescrilH<l  of  drying  pow- 
<len-d  or  other  more  or  less  finely  diviiled 
material  wherein  the  material  is  up- 
wartlly  conveyed  by  means  of  a  current 
of  hot  air  through  a  path  of  zig-zag  form 
characteris«-d  in  that  each  limb  of  the 
zig-zag  path  is  upwanlly  inclined  and  is 
of  such  a  length  that  a  vertical  projec¬ 
tion  of  its  inlet  end  d«H-s  not  overlap  its 
outlet  end  and  further  characterised  in 
that  heat  is  applied  externally  to  the 

(Kith. 

By  arranging  the  zig-zag  path  so  that 
it  progresses  continuously  upwards  but 
with  several  changes  in  direction  and 
making  the  limbs  of  such  a  length  that 
a  vertical  projection  of  the  inlet  end  of 


one  limb  does  not  overlap  the  outlet  end. 
i.e.  of  such  a  length  that  straight-line 
How  through  two  succeeding  limbs  is  im¬ 
possible,  intimate  and  prolonged  contact 
tx-tween  the  walls  of  the  path,  the  hot 
air  which  is  functioning  as  a  conveying 
and  drying  medium  and  the  material 
flowing  through  is  ensured. 

.Moreover  there  results  a  tendency  for 
the  larger  and  heavier  particles  which 
neetl  more  drying  than  the  lighter  ones 
to  pr(x:eed  along  the  path  at  a  slower 
rate,  and  there  is  a  certain  amount  of 
repetitional  circulation  particularly  at 
or  ailjaceiit  to  the  (joints  of  change  of 
direction  of  How. 

56t>.  170.  Frederick  Jonathan  Fison  and 
Chivers  and  Sons.  Ltd. 

Protein  Food  Products 

.-V  pnxress  is  descrilx-d  for  the  manufac¬ 
ture  of  a  ftxxl  pnxluct  which  includes  the 
steps  of  preparing  filaments  of  protein 
and  applying  to  the  filaments  a  binder. 
It  relates  to  the  manufacture  of  pnxlucts 
which  will  have  the  flavour,  colouring, 
taste,  anil  "  chewiness  ”  of  meat  and 
which  need  not  contain  either  actual  meat 
or  animal  Hesh. 

.Anv  protein  capable  of  l>eing  made 
into  filaments  may  lie  useil  in  this  pro¬ 
cess,  for  example,  oil  seed  proteins,  such 
as  soya  Ix-an,  or  groundnut  protein, 
casein,  and  proteins  obtaineil  from  gluten, 
fish,  or  maize. 

(k>9.(x>2.  Robert  .-{lien  lioyer. 

ABSTRACTS  OF  FOREIGN  PATENTS 

Extrusion  of  Sausage  Meat 

Sausage  meat  is  containeil  in  a  Huid- 
tight  pliable  l>ag  contained  within  a  stiff- 
walled  chamlier.  Hydraulic  pressure  is 
applied  through  ducts  to  the  space  be¬ 
tween  the  stiff-walled  chamlx'r  and  the 
bag  so  as  to  press  it  on  to  the  pliable 
l)ag  and  thereby  extrude  the  sausage  meat 
through  one  or  more  nozzles. 

German  867,204.  Hermann  Walser. 

Cooking  and  Cooling  .Apparatus 

Vessel  applicable  as  either  c(H>king  or 
C(x>ling  apparatus  has  a  casing  open 
downwardly  and  closeil  upwardly  which 
serves  simultaneously  as  a  supporting 
Iwsi-  anil  carrier  for  the  vessel.  When 
em()loved  as  a  cixjler  the  vessel  is  re- 
versi'il  in  position  so  that  the  cover 
serves  as  the  base  plate  and  the  casing, 
thus  placed  o()en  upwardly  anil  clos^ 
downwardly,  serves  for  the  reception  of 
the  cixHing  means. 

(lerman  856.692.  Karl  Trabert. 

Regulating  Liquid  Flow 

•A  device  for  regulating  the  quantity  of 
liquid  in  a  heating  coil  plant  consists  of 
the  dis(K>sal  of  an  overHow  receptacle  in 
the  liquid  ducts  of  the  plant.  The  altera¬ 
tion  in  height  of  the  surface  of  liquid  in 
the  receptacle  controls  the  flow  of  current 
through  the  coil.  The  coil  controls  a 
valve  which  in  turn  defines  the  path  of 
How  of  liquiil  into  or  out  of  a  chamber 
containing  a  diaphragm  valve  in  the 
liquiil  duct.  The  current  to  the  magnet 
coil  is  supplied  by  an  electric  battery, 
the  height  of  the  surface  of  the  liquid 
controlling  the  opening  and  closing  of  the 
battery  circuit. 

German  867,347.  Otto  Tuchenhagen. 
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Trade  Marks 

BAKQUIP.  — 720,822.  Artificial  cream 
for  fcKxl.  Bakcos,  Limited,  159.  Hammer¬ 
smith  Road,  Hammersmith,  London, 
W.6;  Manufacturers. 

HYDEAKOEA.— 720,872.  Flour.  Lake 
of  the  Woods  Milling  Company,  Limited 

(a  Joint  Sttxk  Company  organised  under 
the  laws  of  the  Dominion  of  Canada), 
Place  D’.Vrmes,  Montreal,  Canada; 
Millers. 

TIPOMELK. — 720,879.  Milk  and  milk 
preparations  (for  food).  Esko  Products, 
Limited,  7a,  Diamond  Gardens,  Finaghy, 
Belfast:  Manufacturers. 

PARACHUTE. — 721,021.  Flour.  Howard 
Jackett  and  Company  Pty.,  Limited  (a 
Company  incorjHirated  under  the  laws  of 
the  Commonwealth  of  Australia),  534, 
Bridge  Road,  Richmond,  E.i,  Mell>ourne, 
Australia;  Flour  Millers. 

BUTTABONS. — 721 ,031.  Non-medicated 
sugar  confectionery,  chocolates  and  choco¬ 
late;  all  containing  butter.  Cowan’s, 
Limited,  49.  Solway  Street,  Glasgow, 
S.E.;  Manufacturers. 

CHEDDROLL. — 721,062.  Cheese.  Wilts 
United  Dairies,  Limited,  Bythesea  Road, 
Trowbridge,  Wiltshire;  Manufacturers. 
FLTINO  BIRD. — 721. 130.  Dairy  pro¬ 
ducts  (for  food).  Aarhus  Oliefabrik  A/S 
(a  Company  incorporated  under  the  laws 
of  Denmark),  Aarhus,  Denmark;  Manu¬ 
facturers. 

MOKA-RIS. — 721,171.  Moka  coffee  and 
coffee  blends  consisting  principally  of 
moka  coffee.  Riservato  Partners,  Limited, 
4,  Redburn  Street,  Ix)ndon,  S.W.3: 
Manufacturers  and  Merchants. 

COOLIE. — 721,209.  Meat;  fish,  poultry, 
and  game  (none  l)eing  live);  and  fruits 
and  vegetables,  all  being  preserv'ed,  dried 
or  cooked  foi^stutfs.  Oraham  Keith 
Company,  Limited,  Clarence  House,  8, 
Arthur  Street,  London,  E.C.4;  Merchants. 
UNECOL-HT. — 721,240.  Edible  oils  and 
edible  fats.  The  United  Yeast  Company, 
Limited,  80,  Miller  Street,  Manchester; 
Manufacturers  and  Merchants. 
FRUTESCOL. — 721,278.  Fruit  flavour¬ 
ing  powilers  and  fruit  essences  (not  being 
esst'iitial  oils),  all  for  use  by  bakers  and 
confectioners.  George  Otto  Thompson, 
Weekley,  Kettering,  Northamptonshire; 
Manufacturer. 

STORMY  PETREL. — 721,345.  Canned 
fish,  canned  meats,  cannecl  fruits,  and 
canned  vegetables.  Selander  and  Bylin 
(Pty.),  Limited  (a  Limited  Liability 
Company  organised  according  to  the  laws 
of  the  L’nion  of  South  Africa),  30,  Hout 
Street,  Cape  Town,  South  .\frica;  Manu¬ 
facturers. 

CHIFFON. — 721,804.  Cakes  and  cake 
mixtures.  H.  J.  Green  and  Company, 
Limited,  .Mdrington  Works,  Portland 
Road,  Hove,  3,  Sussex;  Manufacturers. 
MAVOURNEEN. — 722,026.  Cakes,  bis¬ 
cuits  (other  than  biscuits  for  animals) 
and  flour  confectif)nery.  Gateaux, 
Limited  (a  Limited  Liability  Company 
organised  under  the  laws  of  the  Republic 
of  Ireland),  Finglas,  Dublin,  Ireland; 
Manufacturers. 

UMPIRE. — 722,209.  Canned  pineapple. 
United  Malayan  Pineapple  Growers  and 
Canners,  Limited  (a  Joint  StcKk  Company 
organiseil  under  the  laws  f)f  the  Colony 
of  Singajjore),  105,  Beach  Road,  Singa¬ 
pore,  7;  b'ood  Canners. 

SAXOL. — 722,524.  Artificial  sweetening 
substances.  Harrogate  Pharmaceuticals, 
Limited,  Golden  Mile  Works,  Bridgend, 
Glamorganshire:  Manufacturing  Chemists. 
HAMLET. — 722,668.  Jams;  and  fruits 
and  vegetables,  all  dried,  frozen  or 


canned.  David  Graall  Foods,  Limited  (a 
Company  incorporated  under  the  limited 
liability  laws  of  the  Union  of  South 
.\frica),  307-327,  Groote  Kerk  Building, 
■Vdderley  Street,  Cape  Town,  Union  of 
South  -Africa;  Manufacturers. 

FRUDOTS.  —  722,759.  Non  -  medicated 
confectionery'.  Stotherts,  Limited,  Albion 
Works,  North  Road,  Atherton,  near  Man¬ 
chester;  .Manufacturers  and  Merchants. 
DAIRYGLEN. — 722,871.  Jams,  marma¬ 
lade,  and  jellies  (for  food).  London 
Grocers,  Limited,  ir,  Dod  Street,  Lon¬ 
don.  E.i.t;  Merchants. 

LEVUXIN. — 722,919.  Substances  used 
in  the  making  of  bread  and  other  farina¬ 
ceous  baked  foodstuffs  for  improving  the 
quality  and  keeping  properties  thereof. 
Frisaha  Products,  Limited,  59,  Avondale 
Road,  Bromley,  Kent;  Manufacturers. 
BUXLEY. — 722,959.  Non-medicated  con¬ 
fectionery.  Buxiey  Trading  Company, 
Limited,  132,  Southwark  Street,  London, 
S.E.i;  Slerchants. 

ELIZABETH  ANN.— 722,960.  Canned 
vegetables,  canned  fruits,  and  canned 
fish.  Norman  L.  Waggoner,  Limited,  37, 
Eastcheap,  London,  E.C.3;  Merchants. 
NIOBE. — 722,984.  Dried  fruits.  Oiclitira 
and  Company,  Limited,  28,  Martin  Lane, 
Loiuh)n,  1L(  4;  Importers. 

WHITE  SATIN. — 723,015.  Flour.  John 
F.  Cameron  and  Company,  Limited,  8, 
South  College  Street,  .Aberdeen;  Flour 
Importers. 

SOLEXATE. — 723,150.  Edible  oils  and 
fats.  Marine  Oil  Refiners  of  Africa, 
Limited  (a  Joint  Stock  Company  organ¬ 
ised  under  the  laws  of  the  l.'nion  of  South 
Africa),  Dido  Valley,  Simonstown,  Union 
of  South  .Africa;  Manufacturers. 
ADVITACON. — 723,269.  Chemical  sub¬ 
stances  for  use  in  the  course  of  the  manu¬ 
facture  of  foo<lstuffs.  Advita,  Limited,  2, 
Kiiigscote  Street,  Tudor  Street,  London. 
E.C.4;  Merchants. 


New  Companies 

Ackrill’s  Confectionery,  Limited. 

(525804.)  268a,  X’icarage  Road,  Kings 

ileath,  Birmingham,  14.  To  carry  on 
business  of  manufacturing  confectioners. 
Nom.  cap.:  £2,i>oo  in  £i  shares.  Dirs. : 
H.  .A.  .Ackrill  and  Caroline  E.  .Ackrill, 
763,  Pershore  Road,  Birmingham,  29. 

Enfield  Confectionery  Company  (Black¬ 
pool),  Limited.  (525862.)  Dover  Road, 
Blackpool.  To  take  over  business  of 
manufacturing  confectioners  carried  on 
as  “Enfield  Confectioner  Company”  at 
Blackp<x)l.  Nom.  cap. :  £2,000  in  £i 
shares.  Permt.  dirs. :  A.  Singleton,  15, 
Preston  Old  Road,  Marton,  Blackpool, 
and  R.  Rolinson,  56,  Chislehurst  .Avenue, 
Black  p<  H  >1. 

Confiserie  de  Paris,  Limited.  (525879.) 
To  carry  on  business  of  manufacturers  of 
and  dealers  in  chocolates  and  sweets. 
Nom.  cap. :  ;^ioo  in  £1  shares.  Dirs. : 
M.  Perelmuter  and  G.  F.  Moser,  41, 
Beaufort  Gardens,  Kensington,  London, 
S.W.3. 

Broadwey  Flour  Mills,  Limited. 
(527239.)  .Mill  Street.  Broadwey,  Wey¬ 
mouth,  Dors«t.  Nom.  cap.;  £3.000  in 
£i  shares.  Permt.  dirs.:  J.  G.  Bakef, 
h'our  Chimneys,  Upwey,  Weymouth; 
V.  W.  Crawford,  24.  Weyview  Crescent, 
Bn)adwe\’,  Wevmouth,  and  P.  H.  Flint, 
Hurstfield,  Upwey,  Weymouth. 

Lion’s  General  Food  Products  (Eng¬ 
land),  Limited.  (527440.)  Oxford 
Circus  House.  245,  Oxford  Street,  Lon¬ 
don,  W.i.  To  carry  on  business  of  manu¬ 
facturers  of  and  dealers  in  foodstuffs  of  all 
kinds.  Nom.  cap. ;  £10,000  in  £i  shares. 


Dirs. :  U.  Th.  Joachim  and  V.  B.  Chris- 
tofides,  Nicosia,  Cyprus;  E.  Dee,  245, 
Oxford  Street,  London,  W.i,  and  m! 
Handler,  Nicosia,  Cymrus. 

H.  E.  Simms  and  'Company  (Leicester) 
Limited.  (527547  )  36.  Evington  Road! 
Leicester.  To  carry  on  business  of  con¬ 
fectioners,  manufacturers  of,  and  dealers 
in  sweetmeats,  toffee,  and  candy.  Nom. 
cap.:  £1,000  in  £i  shares.  Permt.  dirs.: 
H.  E.  Simms,  2,  St.  Mary’s  Avenue, 
Leicester;  H.  A.  Simms,  28,  Relvoir 
Drive,  Leicester,  and  Grace  E.  Simms, 
39,  Cromer  Street,  Leicester. 

Surrey  Frozen  Foods,  Limited.  (527563.) 
7,  Clareiidt)!!  Place,  King  Street,  Maid¬ 
stone.  To  carry'  on  business  of  im|K>rters, 
exporters,  and  manufacturers  of  and 
dealers  in  frozen  foodstuffs  and  comes¬ 
tibles,  and  iced  confections  and  pro¬ 
ducts.  Nom.  cap. :  £2,000  in  £i  shares. 
Dirs.;  F.  S.  Burgess,  The  Forstal,  Len- 
ham  Heath,  Kent;  D.  Sparks,  107, 
Higher  Drive,  Banstead,  and  F.  K. 
Berry,  7,  Clarendon  Place,  King  Street, 
.Maidstone. 

Grafton  Food  Products  (Sales),  Limited. 
(5278o().)  12,  Hillside  .Avenue,  Wem¬ 

bley,  .Middlesex.  Nom.  cap.:  £100  in  £i 
shares.  Dir. :  W.  H.  VV’einer,  54,  Troy 
Court,  High  Street,  London,  VV.8. 

Adler’s  British  Halva,  Limited. 

(5271403.)  To  carry  on  business  of  manu¬ 
facturers  of  and  dealers  in  Halva  Talin, 
cream  of  sesame  seeds,  sesame  seeds  both 
processed  and  unprocessed,  chocolate 

and  sugar  confectionery,  biscuits,  and 
f(x>dstuffs.  Nom.  cap.:  £1,000  in  £i 
shares.  Dirs. :  not  named.  Subs. ;  A. 
.Adler  and  Flora  Adler,  60,  Park  Lane, 
London,  W.r  (co-dirs.). 

Greiler  Products,  Limited.  (527932.) 

69,  (iloucester  Place,  London,  W.i.  To 
carry'  on  business  of  manufacturers  of 
and  dealers  in  machines  and  machinery 
of  all  kinds,  including  confectionery 
manufacturing  machinery  and  bakers' 
machinery.  Nom.  cap. :  £100  in  £i 

shares.  Dirs. :  D.  Greifer  and  Elsie 

(ireifer,  ii,  .Morden  Court,  London  Road, 
.Morden. 

Peter  Harris  and  Company,  Limited. 

(527939.)  4,  New  London  Street,  Lon¬ 

don,  E  C. 3.  To  carry  on  business  of 
manufacturers  of  and  dealers  in  confec¬ 
tionery'  and  f(X)dstufIs.  Nom.  cap.: 
£2,(X)o  in  £i  shares.  Dirs.:  P.  C.  Harris 
and  Mrs.  K.  M.  Harris,  Half  Moon  Platt, 
New  Road,  Windlesham,  Surrey. 

G.  and  B.  Preserves,  Limited.  (528133.) 
Excelsior  Works,  St.  Clements  Street, 
Lower  Ince,  Wigan.  To  carry  on  busi¬ 
ness  of  manufacturers  and  producers  of 
jams,  preserves,  canned  and  lK>ttled 
fruits  or  fixids.  Nom.  cap. :  £2.000  in 
£i  shares.  Dirs. :  G.  Langford  Hall, 
Herwyn,  Tan  House  Lane,  Parbold,  Nr. 
Wigan;  F.  R.  Hall,  Itton  Garden,  Itton 
Court,  Nr.  Chepstow,  Mon;  Mrs.  M.  Hall; 
•Mrs.  G.  E.  Hall,  and  C.  A.  Worswick. 

Urney  Chocolates,  Limited.  (528161.) 
Crompton  House,  Aldwych,  I,ontlon, 
W.C.2.  Nom.  cap.:  £5.000  in  £i  shares. 
Dirs.;  H.  T.  Gallagher,  Umey  House, 
Tallaght,  Co.  Dublin,  and  R.  Gallagher, 
Cypress  Grove,  Templeogue,  Co.  Dublin. 

Aquamix,  Limited.  (528281.)  25,  Bir- 
ley’  Street,  Blackpool.  To  carry  on  busi¬ 
ness  of  manufacturers  of  and  dealers  in 
refrigerators,  air-conditioning,  heating, 
cooking,  and  lighting  equipment.  Nom. 
cap.:  £100  in  £1  shares.  Dirs.:  .A.  W. 
Lambert,  22,  Lathom  Avenue,  More- 
cambe,  and  M.  Shaw,  31,  Knowlys 
.Avenue,  Heysham. 

From  Jordan  and  Sons.  Limited,  Com¬ 
pany  Registration  Agents,  116,  Chancery 
Lane,  London,  W.C.2. 
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The  time  to  answer  these  questions  correctly  is  before  the  This  apparatus  is  testing  a  “  Fiberite  ” 

cases  are  designed  and  made.  Because  of  this  planning  “Fiberite”  case  to  a  pressure  well  above  the  highest 

cases  can  comfortably  ignore  the  hazards  of  travel.  it  will  normally  have  to  resist  in  service. 


More  than  forty-five  years’  experience  combine  with  the 
most  modern  research  methods  to  help  “Fiberite”  packing 
deliver  your  products  safe  and  secure. 

THAMES  BOARD  MILLS  LIMITED 

Purfleet,  Essex  and  Warrington,  Lancs 

Manufacturers  of:  "  THAMES  BOARD  ”  for  carton  and  box  making;  “  FIBERITE  ” 
Cases  in  solid  and  corrugated  board;  “  ESSEX  ”  Wallboard 


'"is® 


'  Packing 
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EMULSIFIERS  \ 

for  food  Manufacture  ^ 

Advita  offer  a  wide  range  of  faity  acid  esters 

k‘  tailor  made  ’  to  the  specific  requirements 
of  individual  manufacturers,  including 


GLYCERYL  MONOSTEARATE 
GLYCERYL  MONO  OLEATE 
POLYGLYCEROL  ESTERS 


Orders  and  enquiries  to  : —  ^  ■ 

ADVITA  LIMITED  ' 

38  QUEEN  STREET  •  LONDON  •  E.C.4.  Tel:  CITY  2724 


is  .\ 

;ou. 


The  latest  Kelt  Mill  responds  to  repeated  requests  for 
a  mill  that  would  econoniieally  grind  sugar  and  other 
food  ingredients  to  finer  mesh  dimensions  than 
have  hitherto  heen  customary.  This  finer  grinding' 
has  been  achieved  without  sacrificing  to  the  slight¬ 
est  extent  the  speed  of  working  and  freedom 
from  clogging  for  which  Kek  Mills  are  renow  ned. 

Suction  Feed  Effects  Economy 

This  fine  grinding  mill  is  of  course  equipped  with 
the  Kek  suction  feed — so  especially  suitable  for 
sugar  and  other  free-flowing  materials — which  dis 
penses  with  the  motor,  starter  and  structural  wtirk 
required  by  a  shaker  feeder. 

Full  particulars  of  the  Kek  MUl,  with  details  of  its 
icing  sugar  and  pulverized  sugar  producing  speeds  will 
be  sent  on  request. 

KEK  MILLS 

Available  in  3  sizes 

FOR  GRINDING,  BLENDING  AND  EMULSIFYING  1  SUGAR  AND  FOODSTUFFS  | 

Let  us  lest  samples  of  your  materials  Note  the  compact  i»$embiy 

—  _  I  j  .  I  with  feed  hopper  ttandinj 

KEK  LTD.,  PALMERSTON  STREET,  ANCOATS.  MANCHESTER.  12.  Tel:  Ardwick,  Manchester  2122.  Grams:  I  conveniently  at  floor  level. 

“Kekgrind,  .Manchester”  I 

—  -  - 1  ^ 
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“A  notable  advance 
in  Centrifuge 
Technique” 

Indeperxiont  opinion  has  (IcscrilH’d  Westfalia 
separat«)rs  as  ‘outstandinj;  examples  ol  sound  design 
and  workmanship,  representinij  a  notable  a«lvance  in 
centrifuge  techni(|ue  Hut,  perhaps  even  more 

important  still,  is  the  meticulous  attention  which 
Westfalia  designers  ha\e  paiti  to  the  re{|uirements — 
both  actual  and  potential  — of  the  User. 

I  hat  is  why  we  are  convincetl  that  the  wide 
rani;e  ot  Westfalia  separators  which  we  are  now 
importing,  represents  the  finest  value  available  in  this 
particular  field  today. 

Four  not.iblc  features  of  Westfalia  Separators 

Special  steel  and  stainless  steel  separator  howls.  These 
sGJ'  j;i\e  the  otherwise  iiu onipatihle  ad\antai>es  ot  non- 
lorrosixe  surfaces  and  j;reat  howl  strength  to  withstand 
hither  s|>eeds. 

®llii;her  speeds  and  hiithcr  centrifni’al  force  than  any 
competitive  machine. 

@t)|>en  or  heriiietic  types  with  delivery  up  to  70  lbs. 
per  sc|.  in.  pressure. 

©f-rom  small  lalraratory  mac  hines  suitable  for  production 
control  and  cpulitv  control  to  the  largest  industrial  units. 

Westfalia  separators,  clarifiers,  mixers 
Superior  in  Design  —  Proven  in  Perjormance 

Enquiries  to  : 


T.GIUSTI  &  SON  LTD. 

Stainless  steel  fabricators  to  the 
chemical  and  food  industries. 

Belle  Isle  Works,  210  York  Way,  London,  N.7 


DE  NTOLITE 

^  Self .  Sterilising  ^ 

PAINT 

77ie  ofUtf  fio***^  of  id’s 

Up’  tfoe  i^or'lcC 

PERMANENT  PROTECTION 
AGAINST  MOULD  &  BACTERIA 


DENTOLITE  is  the  latest  of  all  modern  wall  finishes. 
It  is  a  finest  quality  NON-POISONOUS  Emulsion 
Paint  manufactured  by  a  special  process  which 
makes  it  permanently  fungicidal  and  bactericidal. 

_ - — i.  Throughout  its  entire  life  DENTO- 

- -  II  LITE  PREVENTS  the  growth  of 

4«ttlLlMll*  H  fungi  on  itself  or  surfaces 

SllT'*'*"  n  to  which  it  is  applied  and  destroys 

disease-producing  micro-organisms 
in  contact  with  or  deposited  upon 
The  properties  of  DENTO 
LITE  are  fully  described,  illu- 
^  n  strafed  and  documented  in  the 
,  ,,  ,  ■  following  publications,  copies  of 

® - ■ — .  which  will  gladly  be 


***^«W»i»e«~~^-****^ - *- _ 

» wnoio^Kri  atfntr 


OiNTOLlTI 

1 

/  1 

ji 

- ^ 

j  w/ 

sent  on  request. 

D.B.l.  “  Self-Sterilising 
Surfaces  Created  by 
Decorating.” 

D.L.I2.  “  Bacteriologists’, 
Pathologists’  and  Research 
Associations’  Reports  on 
DENTOLITE.” 

D.R.7.  “Field  Test  on 
DENTOLITE  Self-Sterilis¬ 
ing  Paint  by  a  National 
Research  Association.” 

D.R.6.  “  DENTOLITE 
Self-Sterilising  Emulsion 
Paint  —  Its  elTectiveness 
against  Tubercle  Bacilli.” 

D.R.5.  ”  Investigation  into 
the  Ability  of  Various 
Types  of  Paint  to  Suppress 
Microbial  Growth.” 

D.LJ.  “DENTOLITE 
— The  perfect  Satin  Finish 
Wall  Enamel.” 


"  Painting 
Manuals  ” 


Maintenance 


DENTON  &  JUTSUM  LTD 

Division  of  the  Denton  Edwards  Paint  Co.  Ltd. 

Paint  &  Varnish  Makers  for  over  160  years 
ABBEY  ROAD,  BARKING,  ESSEX 
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Oaiuson 


HYDRO 

BISCUIT  TIN 

Washing 
Delabelling 
Sterilising 
and  Drying 
machine 


machines  are  made  for 

This  is  our  BX  I  Biscuit  Tin  Washing  Machine  which  has  a  capacity  of  400  tins  and  lids 
all  shapes  and  sizes  of  per  hour.  Our  ran^e  goes  up  to  2,000  tins  and  lids  per  hour.  The  machines  are  fitted  as 

,  -  ,  sundard  with  continuous  drying  section  or  can  be  supplied  separately  as  Washers  and 

tins,  cans  an  OO  Dryers  to  suit  your  layout.  The  drying  section  can  be  arranged  for  steam  or  gas  heating. 

Utensiis  These  machines  really  do  the  work  and  we  shall  be  glad  to  arrange  a  demonstration 

for  you. 

DAWSON  BROS.  LTD.  GOMERSAL,  Nr.  LEEDS.  Tel.:  Cleckheaton  1080  (5  lines) 

London  Office  and  Works:  406,  Roding  Lane  South.  Woodford  Green,  Essex.  Tel.:  Wanstead  7777  (4  lines) 
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Telegrams:  Albromach,  Enfield 


ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  Wharf  Rd.,  Ponders  End.  Middx. 


Telephone:  Howard  2622. 


See  ALBRO  for  Fillers  (£  Cappers 


ALBRO 's  IS-head  vacuum-operated  can  filling  machine  for  evapor¬ 
ated  milk,  soups,  etc.,  is  coupled  direct  with  the  Seamsr. 

It  is  simple  and  straight-forward  in  design,  and  valveless  in 
construction,  with  straight  feed  pipes  for  rapid  cleaning  and 
sterilization.  All  parts  in  contact  with  the  product  are  of  bright, 
polished  stainless  steel. 

Contact  ALBRO  for  details  of  their  wide  range  of  fillers  for  liquids, 
powders  and  pastes.  They  will  be  happy  to  advise  on  your 
filling  problem. 

ALBRO  Filling  Machines 

for  Liquids,  Powders  &  Pastes 


^7^ y\lucoliuc  pL 


ijyeaa  luh  ut  the  manii^actiite 

Ll^li  ^tale  ^illhle  C^ll^ 
\X  CLoccs  0)fattetiy 


UHi 


invde  i^Qiit  en^uitu^. 


Southern  Area: 

UNILEVER  HOUSE  .  BLACKFRIARS  .  LONDON 
EC.4.  Tel:  CENTRAL  6jij 
Northern  Area: 

UVERPOOL  ROAD  •  WARRINGTON  •  LANCS. 
Tel;  WARRINGTON  800 
Scotland: 

19  BLYTHSWOOD  SQUARE  .  GLASGOW  .  C.l 
Tel:  CENTRAL  8911 

LNa-3i 


Made  to  an  almost  limitlesa  range  of  speci¬ 
fications  ‘Harco’  Woven  Wire  provides  a 
satisfactory  solution  to  all  screening  and 
filtering  problems. 

‘Harco*  Woven  Wire 

ensures  accurate  control  of  quality,  and  maxi¬ 
mum  output  over  prolonged  periods  of  service. 

If  desired,  *  Harco’  Wire  Cloth  can  be  supplied 
in  non-corroding  metals  and  alloys. 

Please  ask  for  Catalogue  No.’  FD269. 


Hnrvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road,  London,  S.E.7.  (GREonwich  3232,  22  linos) 


Food  Manufacture — April,  1954 


Ixxix 


rKMIlKV  \  VKXABLHS  I.TIM 


Ph«M:  CENTRAL  1/07 


STAINLESS  STEEL 
in  all  fqrms  and  finishes 
POLISHED  SHEET  &  STRIP 
BAR  •  WIRE  •  SECTIONS 
TUBE  •  CASTINGS,  etc. 


STAINLESS  STEEL 


is  SUPER  finished 

The  illustrations  show  some  of 
the  specialised  plant  installed 
in  our  Works  for  the  process¬ 
ing  of  Stainless  Steel  Sheets 
and  Bars.  This,  combined  with 
many  years  of  experience  in 
this  particular  field,  enables  us 
to  offer  the  very  excellent 
finish  which  is  so  essential  to 
this  type  of  material. 


NASH  HYTOR  ’  CLEAN  AIR  COMPRESSORS 


R«gd.  Trade  Mark 


Deliver  Clean,  Cool  Washed  Air 

and  handle  most  corrosive  gases 

IT'S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hyter  Works,  Cdmnisrct  Way,  Furlsy  Way,  Croydon 
NORTHERN  OFFICE:  t73  Royal  Eichantt,  Manehostor,  X 


Talophona:  Croydon  SXTO-I 
Toloyhono:  Blackiriars  1033 


XXX 
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JOHN 
THOMPSON 
GROUP 


Wherever 
CORROSION 
is  a  problem 


Of  the  18  Companies  which  form  the  John  Thompson  Group, 
eleven  are  engaged  in  the  design  and  construction  of  plant  for 
the  generation  of  steam\  the  other  seven  Companies  supply 
highly  specialised  plant,  equipment,  or  components  of  such 
plant  and  equipment  for  one  or  another  of  the  basic  industries. 
The  products  of  the  Group  include  all  types  of  steam 
generating  units;  much  of  the  ancillary  plant  and  equipment 
for  such  installations;  storage  and  pressure  vessels  in  mild 
steel  and  alloy  steels;  pickling,  galvanising  and  acid  recovery 
plant;  steel  chimneys;  motor  and  industrial  pressings;  metal 
windows;  industrial  flooring;  mild  steel  gas  mains  and 
piping;  iron  castings;  instruments  for  measuring  liquids  and 
gases,  etc.  The  activities  of  this  Group  of  Companies  are  spread 
over  a  total  area  of  ground  exceeding  100  acres  which  is 
occupied  by  factories  and  offices  situated  in  Wolverhampton, 
Bilston,  Dudley,  Leeds  and  Glasgow,  and  the  Group  has 
Companies  overseas  in  Australia,  South  Africa,  India,  Brazil 
and  in  New  York,  U.S.A. 


Apart  altogether  from  certain  constructional  work  which  this 
Company,  John  Thompson  (Dudley)  Ltd.,  carries  out  for  other 
Group  Companies,  it  is  in  its  own  right  a  highly  specialised 
manufacturing  unit.  Its  main  activities  centre  round  the  design 
and  construction  of  certain  types  of  process  plant,  i.e.  pickling, 
galranising  and  acid  recorery  plant,  and  in  the  manufacture  of 
storage  and  pressure  vessels  in  such  materials  as  stainless  steel, 
nickel,  monel,  inconel,  stainless  and  nickel-clad  steel,  and  in 
mild  steel,  rubber-lined  steel,  lead-lined  steel,  etc.  The  Com¬ 
pany  has  developed  special  techniques  for  homogeneously  lead 
lining  and  covering  of  mild  steel  which  ensures  perfect  unity  of 
high  purity  lead  with  the  parent  metal. 

The  Company  has  published  an  illustrated  catalogue  entitled 
"Chemical  and  Industrial  Engineering.”  Interested  firms  and 
engineers  are  invited  to  send  for  copies  of  this  catalogue. 


.^OMOq^ 


eOHN^ 

IMPSONj 
ROUP  i 


JOHN  THOMPSON  (DUDLEY)  LIMfrED 
DUDLEY,  WORCESTERSHIRE 

food  Manufacture — Aprils  1954 


ACALOR 


provides  the  answer 


‘Acalor’  Service  Comprises 


TECHNICAL  ADVICE 


The  analysis  of  each  problem  is  the  first  step  in  the 
prevention  of  corrosion.  Acalor  specialised  technical 
consultation  is  freely  available  without  obligation. 

PROVEN  MATERIALS 

Acalor  manufacture  a  complete  range  of  acid,  oil, 
solvent  and  alkali  resistant  cements  and  compounds, 
each  expressly  formulated  to  meet  specific  needs. 

SKILLED  SPECIALISED  CONSTRUCTION  WORK 

The  application  of  corrosion  resistant  materials  often 
calls  for  specialised  technique  and  experience  beyond 
the  ability  of  a  general  contractor.  Acalor  therefore 
organise  their  own  responsible  Contracts  Dept. 

Ask  for  full  information  from : 


Acalor  (1948)  Ltd, 

KELVIN  WAY 
CRAWLEY,  SUSSEX 

Telephone;  Crawley  1571  (3  lines) 


Mani^acturers  oj 

FLAVOURING  ESSENCES 

at  Competitive  Prices 

also  specialise  in  pure,  natural,  ESSENTIAL 
OILS  of  Lemon,  Orange,  Lime,  Peppermint, 
Cloves,  etc.,  and  all  raw  materials  for  food  flavours. 
Vanilla,  Rum,  Cinnamon,  Pimento,  etc. 

DALMATIAN  SAGE  OIL,  own  distillation. 

80  Glentham  Road,  London,  S.W.I3 

TELEPHONE:  RIVERSIDE  3617 


Please  write 
for  Prices 
I  and  Samples 

! _ _ 


Get  good 

Wills's  Cut  Golden  Bar  Tobacco  Is 
rich  and  fragrant.  Sealed  In  Its  tin 
with  Permacel  Cellulose  Self-Sealing 
Tape  it  stays  in  perfect  condition. 

Despatch  Departments  in  many  com¬ 
panies  using  Permacel  Cellulose  Self- 
Sealing  Tape  in  a  Flicz  Seaierhave  raised 
packaging  output  by  as  much  as  75"„. 


packaging 

Oxo  use  miles  of  tough  Permacel 
No.  43  Cloth  Tape  to  seal,  quickly  and 
economically.  thou.sands  of  tins  of  Oxo 
cubes.  The  tight,  sure  seal  of  Permacel 
No.  43  Cloth  Tape  keeps  the  Oxo  cubes 
factory-fresh  until  they  reach  the  user. 

Permacel  So.  43  Cloth  Tape  can  be 
supplied  in  white,  blue,  green,  old  gold, 
faun,  red.  black  or  grey,  and  in  widths 
from  i'toZ'. 


TAPED 


Ferguson,  radio  and 
television  manu¬ 
facturers,  use  50  Permacel  Pre-deter- 
mined  Length  Dispensers  with 
Cellulose  Self-Sealing  Tape  to  seal 
vast  quantities  of  delicate  and 
fragile  equipment  in  their  coil  winding 
department. 

The  Permacel  Pre-determined  Length 
Dispenser  takes  cellulose  tape  up  to  2" 
wide  in  rolls  72  yards  long.  This  machine 
dispenses  any  pre-determined  length 
from  i”  to  20".  It  costs  only  £4.10.0. 


L 


PERMACEL 


TR.tnt  MASK 

CELLU  LOSE  SELF-SEALING  TAPE 
AND  No.  43  CLOTH  TAPE 


For  further  Information,  or  to  arrange 
for  our  representative  to  call,  please 
write  to : — 

Industrial  Division,  Dept.F.M. 


n  |GT  UITAIN)  LTa  (/  StOUCH.  SUCKS 


Manufacturers  of  Permacel  'double-bonded 
Cellulose  Self-Sealing  and  Crepe  Paper  Tapes 
and  of  Permacel  Cloth  Masking  Tape.  The 
words  'Permacel',  'Flicz'  are  registered  trade 
marks. 
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•  TRANSPARENT  CELLULOSE  FILM  # 


manufacturers 

British 

Rayophane 

Ltd. 


WIGTO  N 
CUMBERLAND 

★  ★  ★ 


RAYOPHANE 

FOR 

PROTECTION 

AND 

WRAP-APPEAL 

★  ★  ★ 

SOLE  SELLING  AGENTS 

FELBER,  JUCKER 

&  CO.  LTD. 

LONDON  •  ThamM  Houm 
QuMn  St.  Plac,  E.C.4 
T.I.:  CITY  1087  (4  lints) 
Grams :  F.lbtr,  Stock,  London 

MANCHESTER:  29  P.t.r  Stroot 
Ttl.:  Blackfriars  3337  (6  lints) 
Grams  :  Ftibcr,  Manchtsttr 


Does  the  job  better 
<  and  cheaper^  ^ 

THERE  IS  A  • 


SILVERSON 

"ALL-MIX"  AGITATOR 
Models  from  S-200  falls. 


for  every  , 
WET  MIXING 
OPERATION 


Y  SILVERSON 

IMMERSION 
^  WET  MIXER-MILL 
For  batcim  20-200  falls. 


Silverson  Machines  are  rapidly  replacing 
the  old,  uneconomical  types  of  Agita¬ 
tors.  Mixers.  Millers  and  Homogenisers. 

Let  us  demonstrate,  without  obligation, 
in  your  factory  how  every  wet  mixing 
problem  can  be  solved  with  one  of  the 
Silverson  range  of  machines. 


SILVERSON  COMBINED 
MIXER-HOMOGENISER 
For  batches  S-ISO  falls. 


Writf  tnr  ^ 


\ 
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PORTEUS 


ATLAS  SIFTERS  AND  MIXERS 

ideal  for  self-raising 
flour,  powders  etc. 


The  highest  possible  yield  with  the  lowest 
operational  costs  combined  with  perfect  blend¬ 
ing  in  the  minimum  time  make  the  Atlas 
Sifter  and  Mixer  a  popular  choice.  Designed 
by  Porteus  experts  and  built  by  Porteus 
craftsmen,  the  Atlas  range  of  sifters  and 
mixers  represents  the  very  best  in  economy 
and  efficiency  of  operation. 


GP  124 


Oranges  &  Lemons  (and  Grapes  too!) 


In  the  days  of  St.  Clement.  CITRIC  ACID.  ACID  SODIUM  CITRATE  (AERACIT), from 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods, 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 

Manufacturers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry. 


Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled 
and  tinned  products.  Cream  of  Tartar  and  Aeracit  are 
particularly  recommended  to  the  baking  trade  as  high 
grade  aerating  agents  with  absence  of  end  taste. 


All  are  produced  in  the  U.K.  to  the  highest  standard  of  purity  by 

KEMBALL,  BISHOP  &  CO.,  LTD. 


CROWN 

THREE  MILL  LANE 
Ttkphont:  ADVANCE  I2J4  (7  (him) 


B  R  O  M  L  E  Y  •  B  Y.B  O  W  •  LONDON  •  E.2. 

TNtfromi;  KEMSAU,  80CHUKH.  LONDON. 
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FOOD  MACHINES  (slough)  LTD 

93  FARNHAM  ROAD  •  SLOUGH  •  BUCKS 

ENGLAND 


The  continuous  processing 
of  edible  fats  demands  the 
economicai  and  high  quaiit/  production  obtainable  from  the 
Rotocooler.  Reasonable  first  cost,  easy  to  operate,  minimum 
labour  for  a  very  high  rate'of  output,  can  always  be  trusted 
to  deliver  products  of  the  highest  quality.  Two  models  avail¬ 
able.  Quick  delivery.  Write  today  for  full  information, 
sent  immediately  on  fl  |  ^ 


Model  22A  and  2C 

Semi  Automatic  Labelling 
Machine— either  for  strip 
gumming  or  all  over 
gumming. 


Model  ID  Machine 

Self  Feeding 
Motorised  Gum¬ 
ming  Machine 


Hputs  the  labels  on  an  ever 

increasing  number  of  nationally 
known  products.  The  heavy 
demand  for  Newman  Labelling  and  Gumming 
Machines  is  sure  proof  of  their  efficiency. 


★  COMPACT — Portable  and  Sturdy 

★  ACCURATE  LABEL  POSITIONING 

★  SIMPLE  TO  OPERATE 

★  SMOOTH  RUNNING— Practically  silent 

★  GUARANTEED 


Model  2B 

Fully  Automatic 
Labelling  Machine 
for  small  cylindri¬ 
cal  objects. 


D.  TRAPOW  &  COMPANY  LTD  .  ENGINEERS 

II3-II5C  REGENTS  PARK  ROAD,  LONDON,  N.W.I.  Tel.  PRImrose  6688 
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The  B.j-D  ATOMILL 

provides  products  from  50  to  300  BS  mesh 

WHETHER  you  want  batch  or  continuous  production,  the 
B.J-D  Intermediate  Atomill  will  serve  you  loyally  and  well. 
It  is  quickly  dismantled — without  the  use  of  a  spanner— easily 
cleaned,  vibrationless,  self-feeding,  economical  and  safe.  Let 
us  arrange  a  test  of  your  materials — without  obligation  to  you. 


Write  now  for 
Catalogue  GI469 
and  new  ‘Interme¬ 
diate'  Supplement 


ATOMILL 


Fine  Grinding 

ffiA  du4f 


In  a  food  processing  factory,  there  must  be 
as  little  dust  as  possible.  The  ATOMILL 
makes  virtually  no  dust;  it  is  vibrationless, 
although  working  at  high  speed.  The 
Intermediate  Atomill,  a  medium-sized  fine 
grinder  of  the  swing-hammer  type,  is 
eminently  suitable  for  food  processing. 


How  it  works  — From  the  feed  hopper, 


a  feeder  screw  passes  the  material  to  the  rotor; 
grinding  is  by  hammering  working  against  a  serra¬ 
ted  liner.  The  reduced  material  falls  through  screens 
in  base  of  Atomill.  Oversize  is  swept  round  for 
further  reduction.  Powered  by  10  h.p.  electric  motor. 


BRITISH  JEFFREY-DIAMOND  LTD  •  WAKEFIELD  •  YORKS 
LONDON  OFFICE:  15-17  CAXTON  STREH  *  S.W.I 


LATEST  MACHINERY 

FOR  FOOD  PROCESSING 

FRUIT  &  VEGETABLE  PRESERVING 


CONFECTIONERY 

MANUFACTURE 

ETC. 


CONSULT 


APPLE  PEELING  & 

CORING  MACHINE.  SIMPLE 
&  ROBUST  CONSTRUCTION.  78  PER 
MINUTE.  20  MACHINES  TO  ONE  FIRM  ALONE. 
NOW  FITTED  WITH  SAFETY  FRICTION  DRIVE. 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD.,  boro  works.  Rochdale 

London  Offico-  SUNRIDCE.  RUDEN  WAY,  EPSOM  DOWNS.  SURREY.  Teltphono:  Burjh  He«h  2749  ESTABIISHED  1835 
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AUTOMATIC  MINCERS 


TYPES  160  &  200 

★  Self  feeding  p 

★  Highest  efficiency  4  tons  per  hour  \ 

★  Automatic  overload  protection 

★  Two  speeds 

★  Oil  bath  gears 

★  Large  3  cwt.  capacity  hopper 

★  Also  Self-emptying  Bowl  Cutters, 

Power  Fillers  with  Linkers,  for  quick 
delivery. 

For  full  details  contact: 

UNION  FOOD  MACHINERY  AND  EQUIPMENT  LIMITED 

25-37  HACKNEY  ROAD,  LONDON,  E.2  Telephone:  SHOreditch  5472 


a 


Capacities  from  I  to  1,000  Gallon 
to  suit  your  requirements. 


W.  (2s  IL'a'IE). 


SHAKESPEARE  FOUNDRY 

Grams:  CLARK.  WOLVERHAMPTON 


WOLVERHAMPTON 

Telephone:  20204/5 
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PRECISION 


INSTRUMENTS 


Polarimeter 


Incorrodible  glass  circle  divided  to  read 
by  vernier  to  0  01°. 

Polariser  transparent  to  u.v.  light.  Quartz 
fluorite  objective  available  to  replace 
telescope. 

A  full  description  will  be  sent  on  application  to  the  makers: 

Helling  ham  &  Stanley  Ltd. 

DEPT.  FM,  71  HORNSEY  RISE,  LONDON,  N.I9 
PHONE:  ARCHWAY  2270 


1954  PACK  TOMATO 
PASTE 

Italian  (Parma:  JENNI  Brand) 

(Naples:  LUCIAN  A  Brand) 

French  (SELEXTRA  Brand) 

in  5  kilo  tins 


Importers: 

L.  I.  SILBER  &  CO.  LTD. 

BOTOLPH  HOUSE,  10,  EASTCHEAP, 
LONDON,  E.C.3 

Mansion  House  5561,3 


I 

w  Those  in  the  food,  textile,  fermentation  industries  and  the  t'arious  branches  of  agriculture  tcill  find  a  wealth 
V  of  information  in 


BACTERIOLOGY 


APPLIED  MYCOLOGY  AND 

by  L.  D.  Galloway 

Third  edition,  riii  184 /ja»ps.  Illustrated.  Price  12s.  Postage,  Home  ^d;  Abroad  lOd. 

CONTENTS 

Introductory:  Classification.  Practical  Importance  of  Identification.  Systematic 
Position  of  Fungi  and  Bacteria.  The  Fungi:  Classification  and  Outline  of  Main  Groups. 

The  Bacteria:  Movement,  Reproduction,  Resistance  to  L'nfavourable  C^onditions, 

Oxygen  and  Temperature  Requirements,  Variation,  Classification.  Summary  of 
Groups.  Bacteriophage.  Viruses.  Apparatus  and  Sterilisation;  Laboratory  Conditions: 

Sterile  C.'hamber,  Microscope  and  Accessories,  Microphotography,  Glassware,  Inocu¬ 
lating  Ixmps  and  Needles,  Cotton  Wool,  Incubators,  Pasteurisation,  Sterilisation 
Methods.  Isolation  and  F'xamination  of  Micro-organisms.  Atmospheric  Infection. 
Pathogenicity.  Transfer  of  Cultures.  Flaming  of  Plugs.  Preparation  and  Examination 
of  Slides.  Mounting  Medium.  Sealing  Compositions.  Agar  Split-Disc  Method.  Cellu¬ 
lose  Film  Cultures.  Indian  Ink  Methods.  Single  Spore  Isolations.  Anaerobic  Cultures. 

Special  Diagnostic  Reactions.  Culture  Media  and  Stains.  Preparation  of  Medias. 

Staining  of  ^cteria  and  Fungi.  Metabolism  of  Micro-organisms.  Control  of  Micro¬ 
organisms.  Food  Industries;  Dairy  Products,  Meat,  Meat  Products,  and  Fish.  Fer¬ 
mentation  Industries;  Brewing,  Wine-making,  Organic  Acids  and  Industrial  Solvents 
and  Production  of  Yeast.  Textile  Industries;  Cotton  and  Wool.  Hygiene:  Sewage, 

Food  and  Disease,  Industrial  Wastes.  Agricultural  Applications;  Crop  Diseases,  and 
Soil  Microbiology.  Index. 


LEONARD  HILL 


Obtainable  from  your  bookseller  or  direct  from 

LIMITED,  9  EDEN  STREET, 


LONDON,  N.W.l 
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Dairyman  Brand 

BUTTERMILK  POWDER 
MILK  POWDER 

(ALL  GRADES) 

CONDENSED  MILK 
WHEY  POWDER 


L.  GARVIN  &  Co  Ltd 

ISLEWORTH  *  MIDDLESEX 


Telephone:  HOUnslow  3483/4/5 


Telegrams:  VIRILE,  ISLEWORTH 


Fu//y  equipped 
laboratories  and 
technical  staff 
at  your  service 


Weir  Homogenisers  produce  perfect  emulsions  and 
mixtures,  improving  taste,  richness  and  keeping 
qualities,  and  enhancing  the  appearance  and  appeal 
to  the  public.  Milk,  creams,  pastes,  etc.,  when 
homogenised  retain  extremely  stable  emulsions, 
unaffected  by  changes  in  temperature,  and  will  not 
separate  when  left  untouched  for  long  periods.  Weir 
Homogenisers  leave  no  metallic  taint  and  working 
parts  are  of  stainless  steel. 


Write]  for  publications  Nos.  ID  133  (for  small  size) 
or  ID  123  (for  larger  sizes). 


Models  in  standard  sizes  with  capacities 

between  10  and  1,250  gals  per  houi 


WEIR 


HOMOGENISERS 
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DEPOTS  IN  LONDON  AND  GLASGOW 
AVAILABLE  THROUGH  ALL  WHOLESALERS  — 
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WILLIAM  BRYAN  LTD 

Jm  JXmst  QfJuUiUf 

(  PEPPER  &  SPICES  \ 

\  MACE,  NUTMEGS.  GINGER.  CINNAMON.  ETC  / 


HERBS 


VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to : 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILGATE.  LONDON 


ITWINLINK 

RjH  rego.  trade  mark. 


Is  like  the  flavour  of  butter  made  from 
the  milk  of  a  first-class  herd  of  cows, 
and  is  the  foremost 

BUTTER 

FLAVOUR.AROMA 

Guaranteed  consistent  and  imparts  that 
desirable  butter  flavour  to  all  Foodstuffs. 
Post-card  brings  samples  and  recipes. 


CUMMING,  PARSONS  L™ 

ST.  MARY’S  DISTILLERY,  COLLYHURST,  MANCHESTER,  9 


Join  in  the  Government’s 

HYGIENE  DRIVE 

with  TOILOKS— A  POSITIVE  CONTRIBUTION  TO  HYGIENE  AND  ECONOMY 


A  DRIVE  for  higher  standards  of  hygiene  has  been 
launched  by  the  Ministry  of  Food,  in  conjunction 
with  the  Minister  of  Health. 

In  all  discussions  on  hygiene,  TOILOKS  deserve 
to  be  a  priority  topic.  These  “  one-piece-at-a-time  ” 
pilfcrproof  toilet  roll  holders  put  a  final  stop  to  the 
unhygienic  wastage  of  toilet  paper  which  litters 
lavatory  floors,  and  is  a  major  enemy  of  public  health. 

It  is  in  the  interest  of  all  factories  and  businesses  (very 
especially  those  concerned  with  the  production  of  food) 
to  install  TOILOKS  immediately.  And  there’s  another 


reason  besides  hygiene:  TOILOKS  reduce  toilet  paper 
costs  by  as  much  as  60  per  cent  in  many  cases.  Here’s 
an  economy  that  cuts  out  nothing  except  waste  in 
its  most  unhealthy  form! 

Thousands  of  TOILOKS  already  in  use.  Repeat 
orders  have  been  received  again  and  again  from 
satisfied  companies.  Write  today  without  obligation, 
for  illustrated  folder  and  full  details  of  how  to  combine 
hygiene  and  economy.  Toilok  Medicated  7  oz.  rolls 
also  available  but  Holder  takes  all  good  makes  of 
toilet  rolls. 


1bn.#K 


TOILET  ROLL  HOLDER 

Uonufociurtrs  and  DIstributort:  ( Paltnt  No.  643103  Ragd.  design  333377} 

R.  SCULTHORP  &  CO.  LTD  (Dept.  16)  Blackfriars  House,  New  Bridge  St  London  EC4  CENtral  1812/3 


C.  F.  ANDERSON  £  SON  LTD. 

HARDWOOD  e  SOFTWOOD  IMPORTERS 

ISLINGTON  LONDON  N.l. 

Telephone  :  CANon buny  CG7I 
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T o  save  time  and  labour,  use . . . 

AN;<£R  LABELLING  MACHINE 

FOR  SIMULTANEOUSLY  AFFIXING  TWO  OR  THREE  LABELS 

and 


ClAYTOM 


QUICKA  HYDRO 


JAR  WASHING  AND  DRYING  MACHINE 

OUR  ADVICE  AND  ESTIMATES  WILLINGLY  GIVEN 


Sole  Agents  for  the  Confectionery  Trade: 

FRANK  KEMP  LTD. 

223-6  FINSBURY  PAVEMENT  HOUSE,  120  MOORGATE,  LONDON,  E.C.2 


^  A  wealth  of  information  relating  to  the  methods  of  production  of  fatty  oils  and  of  processing  them  into  edible  ^ 
Q  and  non-edible  products  has  been  collected  by  the  author  into  one  volume  in  A 

I  CONTINUOUS  PROCESSING  OF  FATS  | 

M  by  M.  K.  Sehnitzer  ly 

1  ....  -  .  f 

J  First  edition.  .n"jir  +  354  pages.  Price  30s.  Postage,  Horne  6d;  Abroad  Is.  f 

CONTENTS  I 

i  i 

f  Lists  of  Diagrams,  Plates  and  Tables.  Up-to-date  statistical  data  on  World  7 

Q  Production,  Distribution  and  Consumption  of  Oils,  Fats  and  Margarine.  Con-  A 

^  tinuous  Vegetable  Oil  Production  Methods  by  Pressing  and  Solvent  Extraction;  ^ 

^  Extraction  of  Liver  Oils;  Extraction  of  Oils  from  whole  Fish,  Fish  Olfal  and  | 

2  Fish  Meal.  Continuous  Refining  of  Vegetable  and  Fish  Oils;  Bleaching,  Deodoris-  1 

^  ing.  Solvent  Fractionation.  Processes  involving  changes  in  the  Chemical 

0  Characteristics  of  Oils  including  Hydrogenation,  Distillation,  Solvent  Crystal-  y 

s  lisation,  and  Sulphation.  Hydrogen  Production.  Finishing  Processes  in  the  k 

Q  Production  of  Fo^  Fats,  Canning  and  Salad  Oils,  Margarine  and  Cooking  Fats;  A 

^  Peanut  Butter,  Vegetable  Ghee.  Manufacture  of  Soap  by  Spraying,  Centrifugal  ^ 

%  and  other  Continuous  Processes.  High  Pressure,  Countercurrent  Fat  Splitting,  4 

f  Distillation  of  Fatty  Acids;  Glycerol  Concentration  and  Continuous  Distillation.  f 

M  Materials  of  Construction  used  in  the  Vegetable  and  Fish  Oil  Industries.  Suppliers'  ^ 

^  Index.  Subject  Index.  (Each  chapter  is  followed  by  extensive  references  and  ^ 

^  bibliography.)  ^ 

^  Obtainable  from  your  bookseller  or  direct  from  ^ 

I  LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.I  | 
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A.  L.  MARSHALL  (CARLTON)  LTD  •  CARLTON  *  NOHINGHAM  Tel  Carlton  58212 


FOtt  HETTEK 

AND  PVttEtt  FOOD 


The  jacketed  pan  illustrated  is  entirely  of 
stainless  steel,  polished  to  a  mirror-like  finish  both 
inside  and  out. 


Cleanliness  is  of  prime  importance  in  the  pre¬ 
paration  of  the  nation’s  food,  and  the  hard-wearing,  easily 
cleaned  surface  of  polished  stainless  steel  will  pay  dividends 
in  ensuring  a  product  of  consistent  purity  and  flavour. 

For  the  manufacture  of  soups  and  conserves,  ham 
and  tripe  boiling,  and  many  other  uses,  specify  jacketed 
pans  made  to  the  highest  standards  by 


METAL  PROPELLERS  LIMITED 


All  Stainless  Steel  30  gallon  jacketed  pan  for 
40  p.s.i.  Also  available  with  mild  steel  jacket, 
and  in  other  sizes  from  15-250  gallons. 


Stainless  Steel  Specialists 

74  PURLEY  WAY,  CROYDON.  SURREY.  Telephone:  Thornton  Heath  361 1-5 


GOING,  GOING.  GONE! 


Going  on  a  Conveyor — gone  to 
the  department  required. 

A  quicker  turn  round  of  your 
merchandise  is  the  modern  way 
to  accelerate  production. 

Install  ALIi  Conveyors  and  achieve 
a  smooth  and  efficient  flow  of 
goods  from  one  department  to 
another.  Where  internal  trans¬ 
portation  is  organised  the  modern 
way — costs  are  reduced. 


Write  for  Illustrated  brochure 
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AGAR 


POWDER  OR  STRIP 

We  are  direct  importers  of  the 
finest  Danish  Agar,  and  can  quote 
most  competitively.  Danish  Agar 
is  far  cheaper  than  Japanese,  and 
our  food  manufacturing  friends 
find  the  quality  is  excellent. 

Please  write  or  telephone  for  full  details 

SIDNEY  HERBERT  &  CO. 

12  CONWAY  STREET,  LONDON,  W.l 

EUSTON  4706-7 


WHITE.  FLINT. 


WHOLESALE  ONLY 


NATIONAL  GLASS 
WORKS  (v..rk)LTI). 

F1SHERGATE  YORK  Tel  YORK  3021 
ALSO  AT  105  HATTON  GARDEN  LONDON  E  C  1 


Tou  can  gel  the 
CEREAL  FILLER  you  need  from 

lONNSONSlDwIey  Dole)  LTD. 

LADYGROVE  MILLS  •  DARLEY  DALE 
DERBYSHIRE, 

who  make  a  comprehensive  range  c4. Barley. 
Oat  &  other  Cereal  Products,  widely  used  In 
Ice-cream  Mixtures,  Soups,  Invalid  Foods  i 
Chocolate  Manufacture,  etc 
Drop  them  a  line  or  ring  Darley  Dale  202  I 
They  will  deal  readily  with  your  special 
requirements 


THE  FOREMOST 
IMPORTERS  &  DEALERS 
IN  DRIED  FRUITS 


GRAHAM 

A-  <'0.  LTn 

Established  in  Eastcheap  since  IS7I 

3,  St.  George's  Lane,  Eastcheap, 
London,  E,C.3.  Mansion  House  4142 
and  at 

8-12  Rainford  Gdns.,  Stanley  Street, 
Liverpool  2.  Central  4680 


SUPPLIERS  TO  THE  WHOLESALE  « 
HANUFACTURING  TRADES  EXCLUSIVELY 


Prepacked  frulu  under  own 
or  customers’  brands 


The  most 
comprehensive 
selection  of  fruit  (spot 
or  near)  including ; 

CURRANTS.  Greek 
(bold,  medium  tnd 
small) : 

CuIf.Vostizza,  Patras, 
Pyrgos,  Zanta 
Australian 
I  and  2  Crown 
SULTANAS.  Creek 
(bold,  I  and  2  types, 
and  medium) 
Smyrrtas 
No.  9  and  10 
Australian 

'  I  2,  3  and  4  crowns 
Californian 
Naturals 
RAISINS 

Valencias  and  South 
African 
IRAQ  DATES 
Hallowaa.  Khadro- 
wie,  and  Stars 
(manufacturing  and 
grocery  qualities) 
SMYRNA  FIGS 
Genuine  Naturals, 
Leridas:  also  packeu. 
PRUNES 
Californian 
Bosnian 
APRICOTS 
Manufacturing  and 
fancy  qualities 
GLACE  CHERRIES 
French  No.  I 
CANDIED  PEEL 
lulian  and  Empire 

I  Etc.,  Etc. 
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YOUR  Sweet  Production 
Cooled  in  S  minutes! 


The  pre-pack  Sweet  Cooler 

rapidly  hardens  manufactured  sweets  and  eliminates 
the  necessity  of  wasted  space  on  the  cooling  tables. 

It  operates  satisfactorily  on  all  forms  of 
wrapped  or  unwrapped  toffees,  caramels,  and 
boilings,  or  precools  centres  to  give  a  more  even 
covering  of  chocolate.  It  can  also  be 
made  to  operate  as  a  de-humidiher.  Machines 
are  made  in  single  or  multichannel  types. 

Full  details  and  specifications  on  request. 


1.  lEVASSEyig  S 


Design  and  Manufacturing  Engineers. 
Specialists  in  mechanical  handling. 

224  HIGH  STREET,  BROMLEY,  KENT 
Telephone:  RAVENSBOURNE  9029 


Final  Check  On  Airliner 
For  The  Royal  Tour 


^  Telephone: 
WAXlow  1061 


The  WALTER  KIDDE  COMPANY  LTD, 


NORTHOLT 

Middlesex 


to  food — kills  fires  in  seconds. 


THE  KIDDE  EXTINGUISHER— faster  and  cleaner  and  harmless 


KtOPE  OF  COUKSe/ 
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The  photograph  shows  a  Special  Proportioning 
Unit  in  which  the  quantities  on  either  pump  can 
be  infinitely  varied. 

All  sizes  from  60  gals,  per  hour  to  350  tons  per 
hour.  Simple  construction  for  easy  cleaning. 

PLENTY  &  SON  LTD. 

Marine  Engineers  &  Pump  Manufacturers 

NEWBURY  •  BERKS 

T«l*phon«:  NEWBURY  7  TcUframs:  PLENTY,  NEWBURY 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C.3 

TalephoiMt  MANiion  Hoik*  440S  (I  linM)  Talagrmmti  Hemadon  London 


The  new  Q.P.  Homo- 
geniser  ensures  stable 
consistency  at  a  high 
standard  of  emulsifi¬ 
cation.  Rugged  con¬ 
struction.  Totally  en¬ 
closed  gear  box.  Easy 
to  clean.  Simple  to 
operate  Low  in  cost 
Illustrated  is  the  well- 
made  10  g.p.h.  model. 


ORMEROD  ENGINEERS  LTD 

SHAWCLOUGH  ROCHDALE 


— / 
y 

vVrite 

now 

for 

details. 

technical 

data,  prices. 

etc. 

m.HlimBURGER&SONS 


TOe  Speciaiise 

IN  THE  PRODUCTION  OF  ALL  CLASSES  OF 

COMPLETE  MACHINES 

or  SUB-ASSEHBLIES 

INCLUDING  PATTERNS  AND  CASTINGS 

Machining  Service 

INCLUDING 

PLANING.  GRINDING.  HORIZONTAL  AND 
VERTICAL  BORING.  MILLING,  TURNING.  Etc. 

• 

We  RE-CLAIM  WORN  SPINDLES.  SHAFTS. 
ROLLERS,  CYLINDERS,  etc.  by  METALLISING 
PROCESS.  In  Steels,  Nickel,  Stainless,  Monel, 
Bronze,  Aluminium. 

RUST  PROOFING  components  or  parts  by  ZINC 
proofing. 

Cast  Iron  or  Steel  Cylinders  and  Rollers  Copper  or 
Brass  Coated  etc. 

PRODUCTION  COMPONENTS 

made  to  precision  limits — any  quantity 
ROLLERS  •  SHAFTS  •  GEARS  •  CAMS  •  Etc. 

PRESS  TOOLS  •  JIGS  •  GAUGES 
CUTTERS  •  Etc. 

GEARAIDE  LTD. 

21  YORKSHIRE  STREET,  BURNLEY 

Te/.;  6336-7 
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good  opportunities  on  you 
to  benefit  from . . . 

Gosheroff 

TAPB  SBAUNG- 


samples  of  Gosheron  Waterproof  Tapes 
for  keeping  all  weather  influences  at  bay 

JOHN  GOSHERON  &  CO  LTD  GAYFORD  ROAD  LONDON 
Telephones:  SHEpherds  Bush  3326-8  &  627  1  -4  (7  lines) 
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every 

United  Norii  Sales  Corporation  Ltd.,  Amsterdam  purposei 

Haller  &  Phillips  Ltd  -  London  E.C.2. 

RepreseniaUon  in  United  Kingdom  14,  Wool  E xchange-Baunghall  Street 
j  Telephone  MONarch  9041/2 


Whenever 

in  food 

industry 

lightcoloured 

and  pure 

syrups 

are 

required 


NdRIT 

Highly  Activated  Decolou  ruing  Carbon 

will  give 
best  results. 

There  is 
a  grade 
to  suit 


Waterwhite  and  brilliant  liquorsi 


X 


GRINDING  MILLS 


Mills  for  the  reduction  of  all  types  of  materials 
in  food  manufacture.  A  whole  range  of 
crushing,  grinding  and  pulverising  mills  is 
available  and  your  particular  requirements 
are  very  likely  to  come  within  the  scope  of 
one  or  other  of  these  machines 


Complete  equipment  for  the  manufacture  of 
starch  from  manioc,  rice,  wheat,  poutoes,  etc. 

W.  S.  BARRON  &  SON,  LIMITED 


GLOUCESTER 


CablMt 

Barron,  Gloi'cexar 


VACUUM  EQUIPMENT /or 

HAM  CANNING 


The  loading  ,11, 

and  unload-  . 

ing  of  cans  - — ^ 
into  drum  M 

type  vacuum  ' 

machines  and 

the  consequent  stacking  and 
unstacking  is  largely  wasted 
labour. 

The  TYPE  H  vacuum  seal¬ 
ing  machine  was  designed  so 
that  each  can  may  be  vacuum- 
ised  in  transit  between  the  dip 
solderij'tg  of  the  end  and  pack¬ 
ing  into  the  retort.  Full  visi¬ 
bility,  pistol  grip  solder  gun 
with  solder  magazine,  and  a 
capability  of  producing  a  de¬ 
gree  of  vacuum  in  the  ham-can 
completely  beyond  even  the 
theoretical  possibility  of  the 
drum  type  machine. 


TYPE  H 


We  make  a  full  range  of  canning  machinery.  Please  write  for  details 

PREMIER  FILTERPRESS  COMPANY  LTD. 

GROSVENOR  CHAMBERS  •  WALLINGTON  •  SURREY 

Tatephone:  Tetegrams:  Cablet: 

WallingtoD  3372  Filtering,  Souphone,  London  Filtering,  Lofiden 


^arroiilds 

Actual  Manufacturers 


ESTABLISHED  OVER  100  YEARS 


% 


OVERALLS 
COATS 
JACKETS,  etc. 

made  from  bard  wearing 

f^A/vfOkizron 


H  M  for  both 

■I  f  MEN  &  WOMEN 

*  I  The  quality  and  value  we  offer  jj 

1 1  ^  second  to  none.  All  garments  are  made 

in  our  own  workrooms,  from  materials 
chosen  for  their  ability  to  withstand 
hard  wear  and  frequent  laundering. 

V'  There  are  many  styles  to  choose  from  in 

VI U  a  large  range  of  stock  sizes.  We  shall  bt 

RMS  pleased  to  send  illustrated  price  lists 

postfree on  request.  Special  quotations 
for  quantities. 

E.  &  R.  GARROULD  LTD. 

150-162,  FDGWARE  ROAD,  LONDON,*  W2 


A  first  class  service  to  the  food  industry 
in  the  production  of 

STAINLESS 
STEEL 

EQU I  PM  ENT 


Made  to  requirements  for  all  food  pre¬ 
paration  and  processing;  beautifully  made  and 
moderately  priced.  Transporter  tanks,  mixing 
vessels,  boiling  pans,  tables,  shelving,  etc.,  in 
STAINLESS  STEEL,  MONEL  METAL,  COPPER. 
STEEL  OR  ALUMINIUM. 

Our  skilled  technicians  are  at  your  disposal 


^ssofKitct)  jllftiil  ([(florins 

JO  ST  ANDREW  s'  SQUa'r^  GLASGOW  Cl 


LONDON,  7  Grotvenor  Gardens,  S.W.I,  ’Phona  Victoria  1777/1 

and  at  L'VERPOOL,  BIRMINGHAM,  NEWCASTLE.  BELFAST  and  DUBUN 
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If  you 
need  air 


A  range  of  two-stage  air-cooled  compressors  for 
pressures  up  to  200  Ib./sq.  in.,  operating  at  com¬ 
paratively  low  speeds.  L^flet  CYB1/3. 


Who  left  the 


running 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
Is  the  installation  of  HOMACOL  Drop-by-Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you’ll  see  real  economy  in  the  wash¬ 
room — and  real  cleanliness  tool 


HOMACOL 


Moy  we  send  details? 


LIQUID  TOILET  SOAP  SYSTEMS 


the  HORTON  MANUFACTURING 

Ttitphont:  RickmaniwerchSI  91 


CO.  LTD.,  RICKMANSWORTH,  HERTS. 

Ttittrams.'  ‘Liquitopa"Rlckmansworth 


CYB 

COMPRESSOR 


All  branches  of  Industry  find  this  type  of  machine 
supplies  all  the  compressed  air  they  need  for  a 
constantly  increasing  use  of  pneumatic  appliances  in 
daily  production  processes.  Also  suitable  for  inter¬ 
mittent  duty  up  to  300  Ib./sq.  in. 


use  ^Boreas’ 
pneumatic 
equipment 


BOREAS  WORKS  •  BEDDINGTON  •  CROYDON 
PNEUMATIC  ENGINEERS  -  ESTABLISHED  1901 


TitcenAMs:  pe  r  cussi  va,  c  ao  v  00  n  teliphone:  crovdon  S509/7 
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nmmm 

WITH  Tmens 


Thi-  Alite 
Di>tributor 
Elevator  Unit 

A  Compact  Unit  to  Provide  Hulk  Supply  to  one  or  two  Filling 
Machines  and  Specially  Designed  for  Single  Floor  Factories 

ALITE  MACHINES  LTD 

ManuJactuTCTS  oj  hilling,  Sijting  and  Mixing  Machines 

PIXMORE  AVENUE,  LETCHWORTH,  HERTS  | 

Telephone:  Letch  worth  96  J -6  | 


ALL  PURPOSE  BUILDING  CO.  LTD. 

SUDBURY,  SUFFOLK.  Telephone:  2924I6 

London:  Copthall  House,  Copthall  Avenue,  E.C.2.  (MON.  0096 
Birmlniham;  56  Guildhall  Building.  Navigation  Street, 
Midland  4802 


Several  available,  various  capacities  from  8oo  to  12,800  gallons. 

Pressed  steel  Braithwaite  type  tanks 
on  conventional  type  structural 
steel  towers,  all  complete 
with  pipework,  etc., 
bolts,  nuts  and  fittings. 
All  reconditioned, 
painted  and  in  excellent 
condition.  Write  or 
phone  today  for  prices 
and  full  details. 


Very  High 
Gel  Strength  and 
widely  used  for  all 
Jelly  Products 

BONNIKSEN  &  CRONK  Ltd 

WATERLOO  ROAD,  EPSOM 

Tele.:  Epsom  17 1 2-3-4  Groms;  Alginates 


REQUIRED 

IN  A  MAIN  ROAD  POSITION  NORTH  LONDON 


FACTORY 


30,000  to  40,000  SQUARE  FEET  IS  WANTED  IN 
A  BUILDING  WITH  GOOD  LOADING  BAYS 
AND  YARD  SPACE 

Please  send  details  of  avoUable  premises  to: 

CHAMBERLAIN  &  WILLOWS 

23  MOORGATE,  LONDON.  E.C.2 

C!Ty  6013  (6  lines) 


YOUR  PROBLEM 


SOLVED 


in  plain  chtracten 


Whether  it  be  labels,  cartons,  _ 

wrappers  or  complaint  slips — 

Perforation  provides  the 

in  cod. 

There  are  small  hand  models  with  outpuu  of  5,000 
labels  per  hour,  or  treadle  and  power  models  {iving 
outputs  of  up  to  30,000. 

Or  perhaps  )rou  prefer  edge-notchin| 
b)r  *  Codedge  *  —  output  2,000  par 
minute. 

Send  for  full  details  from  the  Makers 


SAUVEN 


FERFOKATIXG 
MACHINE  C  0. 


13,  HATTON  WALL,  LONDON,  E.C.I 

Telephone:  CHANCERY  3413 


C 
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Week-end  decoration  of 

food  factories  now  practicable 

WITHOUT  LOSS  OF  PRODUCTION ! 


Hangers  FABRI6UAR0  the  proved 
emulsion  paint  hns  nchieved 
great  popularity  vrith  food 
manufacturers  because  . .  . 

It  is  100%  hygienic:  can  be  washed  as  often  as 
desired,  and  will  never  contaminate  food  or 
liquids  either  by  smell  or  chemical  action. 


FABRIGUARD  has  great  light  reflectivity  and 
its  bright  clean  appearance  is  ideal  for  Food 
Factories. 

FABRIGUARD  dries  so  quickly  that  complete 
week-end  decoration  is  practicable,  without 
loss  of  production. 


FABmtUIIIID 


For  Technical  Bulletin  and  details 

0/ FABRIGUARD  Cortrracr5,  wri/e  ro  T  h  e  Technical  Director,  HANGERS  PAINTS  LTD.,  HULL 
I.  ALSO  at  LONDON,  LIVERPOOL,  BIRMINGHAM  and  GLASGOW 


^^7/5?  /'/SA 

7?a/jjp  //•a/I 


//I  //s  /aoc/.^ 


A 


Guarantee  the  complete  freedom  from  iron  contamin¬ 
ation  in  your  products  by  installing  *  Rapid  *  Magnetic 
Equipment.  Whatever  the  process,  standard  types  are 
available  which,  in  addition  to  purification,  protect  costly 
plant  from  damage,  and  remove  the  danger  of  claims,  etc. 
*  Rapid  ’  Equipment  is  in  daily  use  by  many  leading  food 
manufacturers;  its  reliability  and  efficiency  is  the  outcome  of 
more  than  fifty  years*  experience  in  this  specialised  field.  Let 
us  advise  you  on  the  equipment  best  suited  to  your  particular 
needs!  We  shall  be  pleased  to  furnish,  without  obligation, 
technical  assistance  and  illustrated  literature  covering  our 
range  of  Electric  and  Non-Electric  Magnetic  Equipment. 

RAPID 

EQUIPMENT 


MP1D  MAGNETIC  MACHINES  LTD.,  LOMBARD  ST.,  BIRMINGHAM  12  Telephone:  Victoria  1137  (F.B.X.)  Telegrams:  “  Magnetism,  Birmingham" 
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POWDERED 


ililZE  STARCH 

C^Meritena”  Brand) 


UNSURPASSED  FOR  QUALITY 
AND  PERFORMANCE. 


Samples  and  keenest  prices  /r.m: 

Tl'NXEL  GLUCOSE  REFINERIES,  LTD. 

Kirkman  House, 

54a,  Tottenham  Court  Road,  London,  W.i. 

Telephone:  LANgham  6973  (6  lines) 


CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET.  E.C.4 

rdephoiM;  CENTMl  i342-S  Tetegrams:  ORrAO,  LUD,  LONDON 

WORK!:  0ANHIN6  TOWN,  B.ll  m«  QUCINBOROURH,  KINT 


Trltgrami:  V  V, 

••  Persisicni.”  V  V 
Liverpool  ^  \ 
••  Persistent."  y 
Band.  London  ^ 
Telephones  \ 
Liverpool.  Central  ' 
2995  13  lines 
London.  Temple  Bat 
0077  (2  lines: 


BRANDS  1, 

"SANDOWN"  and  "HENZA  A"  (Cokes); 
“AME'IN”  (Special  Cokes) 

“  PERSISTENT  *  (Charcoal). 

U’r  in 

TERNEI’LATES.  BLACKPLATES.  SHEETS 
\  BLACK  O  GALVANIZED.  STEEL  PLATES. 

(\  Etc 

\\  All 

A  EVERin  &  CO. 

ly'ft  LIMinO 

V  A  v\  •“**>  omcti 

\  \a\A  40,  Chapel  St  .  LIVERPOOL.3 

V\  v\  vi\  anANcji  orriCEi 

\\  \\\  MtmaHsM  Houst.  ,vs  lANusna  umi 

I  \\\  \\\  \v\  STtANU.  LONDON.  WX.2 


IT'S 

WONDERFUL  / 

WHAT  A  // 

f/y 

// 

// 

/  / 

^^1^^  DO/Z  Almost  every  manufacture 

/r  //  has  one  or  more  processes 
//  //  i*'  which  rubber  bands — of 

/  //a  suitable  size  and  gauge— 

/  can  speed  up  production  and 

t 

cut  costs.  We  will  gladly  send 

/  an  expert  to  show  you  where 

K  and  how  rubber  bands  could  save  1 

you  time  and  money.  Simply  I 
r  )  ’phone  or  write  to  us — 

ICOOMBSofmMBieOON 

^  Sole  makers  of  •STANDARD  BRAND’  Rubber  Bands 

A.  COOMBS  LIMITED 

Standard  Works.  Richmond  Road.  Wimbledon,  S.WJ0 

Phone:  WIM  kSSS. 

Gramii  Abtentment,  WimbU. 
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UARDAKER’S.  WBYAIR 


An  air  operated  clutch  drives  this  special  heavy  duty  mixing  and  blending  machine — to  give  finger-light  control 
of  the  required  4  minute  cycle  of  operations. 

Another  example  of  HAROAKER  tailor  made  machinery  for  the  Food  Industry. 

JOHN  T.  HARDAKER  (Food  Machinery)  LTD.,  Bowlliig  IronworKSy  BRADFORD 

Telephone:  Bradford  28757 
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Surplus  to  Requirements 

VALUABLE  STORAGE  SPACE  WANTED 


ALBRO,  FOUR  HEAD  VACUUM  FILLER  —  as  new 
suitable  for  cold  filling  liquids — thick  sauce,  etc. 

ELECTRIC  POTATO  PEELER  —  Peerless. 

FRICTION  HOIST,  5  cwt.,  complete  with  motor  240  volt 
A.C.  single  phase. 

LUMBY  BOILER.  1939,  Size  No.  3.  220,000  B.T.U. 
60  lb.  pressure.  Cost  £250,  New.  .  .  .  OFFERS. 

VATS,  TWO  TEAK,  each  approx.  250  gallon  capacity — 
one  unused. 

CHICKEN  FAT  —  Pure  refined  —  250  gallons  available, 
packed  one  gallon  non-returnable  Cans  (o'  ISs.  gallon. 
Carriage  paid  to  destination. 

AMBER  2oz.  Extract  type  jars,  43mm.  Phoenix  Neck, 
approx.  1,000  gross  available. 

CORKS,  with  red  composition  tops,  approx.  1,000  gross 
available. 

SALAD  CREAM.  Approx.  1000  cases_6  fl.  oz.  bottles, 
caps,  and  3  dozen  cartons. 


All  the  jbove  articles  can  be  seen  at: 

S.  J.  PALMER  (N  O  LTD.,  Factory,  12  14.  Side,  Newcastle,  I 

All  OFFERS  will  be  considered  at: 

LOW  FRIAR  LANE,  NEWCASTLE  UPON  TYNE,  I 

Phone:  Newcastle  20873 


Send  for  explanatory  Leaflet  or 
our  representative  will  call 


THE  STAR  WELDING  CO. 

46  HARLESTON  STREET,  SHEFFIELD,  4 

Tel.:  27935 


Every  day  at  the  B.I.F,  Birmingham 
we  shall  demcmstrate  how  FENNER 
TAPER-LOCK  saves  time  and 
money  on  pulley  installation. 
You  will  have  the  opportunity’ 
of  fixing  Taper-Lock  yourself. 
Awards  are  being  made  to 
engineers  who  top  the  TAPER- 
LOCK  Assembly  time. 


LOCK 


STA 


N 


D 


TAPER' 


D.40S 


available  it'  7 


L.  Cjarrin  &  Co.  Ltd.,  laleworth,  Middlesex.  Tel. :  HOUnsIow  3483 


Other  Fenner  products  on  show  mmm 

include  Taper-Lock  Couplings,  flV 

V-Beits,  “Hainsworth” 

Variable-Speed  Pulleys  fitted  ma  wW  WW  Ww 

with  the  New  Mark  2  Long  m  •■■■  m  a  m 

Life  Variable  Speed  Belts—  ■  M 

Fenaplast  Colliery  Conveyor  *  w  ■ 

Belting,  Mechanical  Rubber  (  powta  transmissiomI 
Products  for  all  industries. 

J.  H.  FENNER  &  CO.  LTD  •  HULL  •  ENGLAND 

LARGEST  MANUFACTURERS  OF  V-BELT  DRIVES  IN  THE  COMMONWEALTH 


ENGLAND 
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ILLUSTRATED  is  an  installation  of 
Paxman  UHranomic  Boilers.  Econ¬ 
omical  and  reliable  ? — Yes  I  but  also 
more  efficient  in  every  way  than 
other  forms  of  self  -  contained 
**  Economic  *’  boilers.  Available  in 
double  and  treble-pass  types  which 
are  eminently  suitable  for  mech¬ 
anical  stoking. 


PAXMAN  #'«^BOILERS 


DAVEY,  PAXHAN  &  CO.  LTD.,  COLCHESTER 

Telephone:  5151  Telegrams:  PAXMAN.  COLCHESTER 


ELECTRONIC 
METAL  DETECTOR 

METAL  CONTAMINATION  presents  a  serious  problem  in 
the  Food  Industry,  **  Metaltector  ”  equipment  is  in  daily  use 
by  many  leading  Food  Manufacturers  ensuring  freedom  from 
metal  contamination  and  protecting  valuable  machinery  from 
damage.  Products  can  be  inspected  in  the  raw  materials 
stage  or  prior  to  dispatch. 

As  specialists,  we  offer  you  our  technical  assistance  and  are 
confident  we  can  solve  your  problems. 

Write  for  details 

L€MA 

ELECTRONIC  EQUIPMENT  LIMITED 
27-29  UNION  STREET.  LONDON.  S.E.I 

TcUphon*:  HOP  479S 

AGENTS  IN  THE  NORTH  AND  MIDLANDS 


8v  kind  bermlsslQn  of  Macfarlane  Lang  &  Co.  Ltd. 


V  .  . 

*  Jt  is  only  during  the  past  two  or  three  decades  that  the  real  nature  of  the  illnesses  commonly  grouped  together 
Q  under  the  popular  term  food  poisoning  has  been  shown.  The  author  has  done  a  great  sendee  to  food 

manufacturers,  handlers,  officers  of  health  and  medical  men  in  his  work 

I  FOOD  POISONING 

by  E.  B.  Dewberry 

318  pages.  Price  17s.  bd.  Postage,  Home  6d;  Abroad  Is. 


Third  edition. 


XI  i 


i 


CONTENTS 
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Introduction.  Historical.  Bacterial  Food  Poisoning.  Causation.  Seasonal 
Prevalence  of  Bacterial  Food  Poisoning.  Foods  that  Act  as  Vehicles  of  Infection. 

Possible  Sources  and  Modes  of  Infection.  Prevention  and  Control  of  Bacterial 
Food  Poisoning.  Staphylcoccus  Food  Poisoning.  Causation,  Prevention  and 
Control.  Contamination  of  Foods  by  Poisonous  Metallic  Salts.  Poisonous 
Plants.  Edible  and  Poisonous  Fungi.  Poisonous  Fish  and  Shell-Fish.  Food 
.Allergy.  Botulism:  Historical,  Causation,  Symptomatology,  Bacteriology. 

Clostridium  Botulinum  and  its  various  types.  Occurrence  and  Distribution  in 
Nature.  Spores  of  Cl.  Botulinum.  Toxin  and  Anti-Toxin.  Foods  Associated 
with  Outbreaks  of  Botulism.  Illustrative  Outbreaks.  Prevention  and  Control. 

Laboratory  Investigation  of  Food  Poisoning  Cases.  Appendices.  Author  Index. 

Subject  Index.  Bibliography. 

I  Obtainable  from  your  bookseller  or  direct  from 

LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.1 
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SIMULATES  BUTTER  FLAVOUR 


DIAGETYL 

AND 


ACETYL  METHYL  GARBINOL 


ADVITA  LTD 

TFDA-  lO-l 


38  QUEEN  STREET. 
LONDON.  E.C.4 

CITy  2724 


if  THE.  ADVITA  TECHNICAL  SERVICE  IS  AT 
YOUR  DISPOSAL  TO  GIVE  HELP  AND  ADVICE 
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RUBBER 

ROLLERS 

FOR  THE  FOOD  TRADE 
A  SPECIALITY 


We  can  alsosupply  an/type  ofFluted  Rollers 

ROUND,  VEE  or  SQUARE 
BASE  FLUTES. 
SPIRAL.  PERIPHERAL 
LONGITUDINAL 

or  any  combination  of  the  above  forms 

If  moulding  is  uneconomical. 

W£  CAN  CUT  IT  IN  NATURAL  RUBBER 
OR  NEOPRENE 


ANDREW  JOHNSON  &  SON,  LTD 

QUICKWOOD  WORKS 

MOSSLEY  Nr.  MANCHESTER 


Are  your  Filling  Arrangements  Satisfactory? 

THE  DUCKWORTH  FILLER  WOULD  HELP  YOU 


I 

j 


CLEAN 

ACCURATE 

MOBILE 

COMPACT 

• 

FILLS 
l-lb.,  2-lb. 
and 

7-lb.  jars  and  tins 
at  the  rate  of 
2,000-lbs.  per  hour 

• 

NO-JAR-NO-JAM 

DEVICE 

NON-METALLIC 

PISTONS 

CAPACITY 
ADJUSTMENT 
WHILST  RUNNING 


FILLS 

JAMS 

JELLIES 

LEMON  CURD 
MARMALADES 
SYRUPS 
SOUPS 
ETC. 


MAY  ff  E  DEMONSTRATE  THIS  MACHINE  IN  YOUR 
FACTORY  WITHOUT  OBLIGATION  ?  - 


CALEB  DUCKWORTH  LTD.  *  COLNE  ’  LANCASHIRE 
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evil 


THE  Bm 


Send  your  enquiries 
lo  the  Producers 


HIGHLANDS  HILL.  SWANLEY.  KENT 

Telephone  :  Swanley  Junction  2306/7 
Telegraphic  Address  i 
"  Nnmsoluc  Swnniny,  Orpington** 


IVORSK  GELATAIV^ 


y  '  0  .ry 


Pure  extract 
Carrageen-Moss 


“Norsk”  Gelatan  is  a  Stabilizer, 
thickener  and  gelling  agent,  with 
a  unique  ability  to  produce 
viscous  solutions  AND  gels! 
“Norsk  Gelatan”  is  a  pure 
Carrageen  -  Moss  extract  with 
CONSISTENT  ideal  properties. 
We  invite  you  to  carry  out  side- 
by-side  tests  against  your  present 
ingredients: 

Send  for  FREE  SAMPLE  and 
descriptive  pamphlet  to: 

FINCH  &  KNIGHT  Ltd. 

BRACKNELL,  BERKSHIRE 


Willing  to  cede  under  licence 
the  production  of 


flavoured  to  greatest  perfection 
on  the  basis  of  glutamate  and 
meat  extract 

Parties  interested  write  under  R.G.  60  161  to 

ANN.  EXP.  CARL  GABLER,  Munich  I  (Germany) 


FULLER  HORSEY 

SONS  «  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOIDM  .4VK.\LK  •  l.».\UU.\  • 

TELEPHOSE  ROYAL  4S61 


CANNING 

EQUIPMENT 

required  for  A.  10  Cans 
Solid  Pack  Apples. 
Exhaust  Box  and 
Blancher. 

Box  B46I5 


Hen 

INDUSTRIES 

Snneed 
at 


Enquiries  invited  for  sites  for  new  enterprises  in  these  FOOD 
Industries : 


BISCUITS 

BREAKFAST  FOODS 
CANNED  PRODUaS 
CEREALS 
CONFEaiONERY 
CONFEaiONERS’  COLOURS 
AND  FLAVOURS 
DAIRY  PRODUCE 
ESSENTIAL  OILS 
FISH  PRODUCTS 


FRUIT— CANDIED  A  DRIED. 
ETC. 

GLUCOSE 
HALT  PRODUCTS 
OILS— EDIBLE.  TECHNICAL 
MEDICINAL 
SOUPS 

SOYA  BEAN  PRODUCTS 
VITAMIN  FOODS 
YEAST  EXTRACTS 


The  above  are  industries  for  which  raw  materials  are  readily  avail¬ 
able  at  the  Port  of  Hull  or  can  be  supplied  by  existing  industries 

VOO  DtTAILS  or  SITiS  AND  U  ACI LITI 15  -  A  PALY  - 


•«  C.thK  •  StCMfTABV  OlVIlOBMiNT  COHMITI  EE  •  OUlLaHAll  HiNOitOX  UPON  "UlL 
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SITUATIONS  VACANT 

KXCKLLENT  opjHjrtuiiity  offered  by  company 
large  bakers’  Sundries  Manufacturers  to  a 
Food  Technologist  to  assist  their  production 
jBtcior  in  their  new  Aintree  factory.  Appli- 
liot  must  be  keen,  capable  of  working  on 
oim  initiative,  interested  in  research  work 
jnd  the  origination  and  developnrent  of  new 
products  fi>r  the  bakers’  sundries  and  grocery 
trade-  All  applications  will  be  treated  con- 
ndentially  and  should  give  full  details  of 
fxperientc,  qualifications  and  salarN’  required, 
—write  to  .Managing  Director,  Charles 
(lOldrei,  Foucard  and  Son  Ltd.,  63,  Llewellyn 
Street,  London,  S.E.16. 

Technical  service  officer  is  required  by 
Imperial  Chemical  Industries  Limited,  Salt 
lliiwon,  to  assist  in  the  sales  development  of 
in  the  meat  curing  industries. — .Appli¬ 
cations  are  invited  from  chemists  with 
fiperience  in  food  technology,  and  should  be 
addreUed  to  the  Staff  Manager,  Imperial 
chemical  Industries,  Limited,  Salt  Division, 
Winsford,  Cheshire. 

ijulever  umited  require  a  technical 

representative  of  outstanding  ability  for  the 
•ale  of  sper  iality  edible  fats  to  Uisciiit  manu- 
tacturers.  The  job  is  based  in  London.  It 
,s  essential  that  applicants  should  have  a 
good  qualification  in  chemistry  and  e.xperiece 
of  the  Biscuit  trade.  He  will  lx-  requirr-d  to 
link  up  with  the  Company’s  Development 
Laboratory  and  act  in  an  advisory  capacity 
to  customers  in  explaining  user  techniques 
lot  the  Coinp.my’s  pnxlucts.  The  successful 
applicant  w  ill  be  eligible  to  join  the  Company’s 
Superannuation  and  Widows’  Pension  Scheme. 
Initial  salary  w  ill  lie  according  to  age,  ability 
and  experience  but  not  less  than  £'900  arul 
not  more  than  £1,200  p.a.  Salary  will  lx* 
rtviewed  annually  aiul  increases  will  lie 
dependent  iqKm  progress— -Write  giving  de¬ 
tails  of  experience  and  qualifications  to 
Personnel  Division  (K.AB  58),  Unilever 
House,  Blackfriars,  London,  E.C.4. 
assistant  Factory  .Manager  required  for  a 
Scottish  Cannery  by  progressive  firm  of 
Canners.  Single  man  preferred  with  ex¬ 
perience  Fruit  and  \>getable  Canning, 
Li^ur  Control.  (iood  prospects. — .Apply 
full  details  in  confidence  to  Box  B4604. 

lANUFACTURERS  of  Bakers’  Couvertun*, 
Yeast  Foods,  Filling  Creams,  Flavours,  etc., 
etc.,  invite  representation  by  Agents  with 
connections  in  the  Bakery  Trade.  Prices 
are  competitive  and  quality  excellent.  Gen¬ 
erous  commission  terms  only.  State  area 
covered. — Box  B4602. 

KEEN  Engineer  reipiired  fur  training  in 
maintenance  and  setting  machines  in  F>xxl 
Cannery. — .Apply  .A.  Harvey,  Marlborough 
Road,  London,  N.19. 

EXPERIENCED  Factory  .Manager  with  back- 
pound  of  food  industry,  capable  of  taking 
responsbility  for  general  administration  and 
planning  expansion  of  prixluction  and  able 
to  re-organise  control  of  departments,  in¬ 
cluding  maintenance  of  plant  and  machinery. 
Commencing  salary  £1,750  per  annutn,  or 
peater,  depending  on  qualifications.  .Appli¬ 
cations  front  men  Ix'tween  the  ages  of  45  and 
55  will  be  considered. — Box  B4608. 

lANAGER  required  fur  large  canning 
factory  in  Cyprus.  Must  be  fully  experienced 
in  all  sections  of  the  business. — Write  stating 
experience,  salary  required  to  S.  W.  Smedley, 
113,  Wardour  Street,  London,  W.i. 

ASSISTANT  Chemist  required  by  well-known 
manufacturer  of  milk  products  for  prcx'c'ss 
development  in  the  South  of  England. 
.Applicants  must  have  experience  of  the 
Food  Industry,  particularly  of  dairy  pnxlucts. 
Generous  salary. — Apply  Box  B4609. 

WANTED:  Traveller  already  calling  on 
Laboratories,  F<hx1  Factories,  etc.,  to  carry 
additional  line,  excellent  commission. — Box 
84611. 

CHEMIST,  of  or  approaching  degree  standard, 
requmed  for  permanent  position  in  imxlern 
analytical  research  and  control  Lalxiratories 
of  progressive  Company  manufacturing 
chocolate  and  confectionery.  Situation  in 
London  area  in  pleasant  surroundings,  own 
sports  field,  canteen,  etc.  Salary  according 
to  experience  and  qualifications  but  not  less 
than  £400  p.a. — Write  in  the  first  instance 
to  Chief  Chemist,  Box  B4613. 
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CLASSIFIED 

ADVERTISEMENTS 

U  FOOD  MANUFACTUM 

MUST  BE 
PREPAID 

4<l.  a  word,  minimum  lOs. 

Box  numbers.  It.  extra. 

Replies  to 

BOX  NUMBERS 

should  bo  addroasod  to 

Fsod  Monufoeture,  Stratford  Houao,  f  Edon 
Stroot,  London,  N.W.I 

SITUATIONS  VACANT 

JAM  Boiler  required  for  progressive  factory 
in  .Midlands  area.  .Must  be  fully  experienced 
all  varieties  jam  and  marmalade,  and  know¬ 
ledge  of  production  of  mincemeat  and  fruit 
curds  preferred. — Box  B4617. 

CHEIDST  required  for  Fcxxl  .Manufacturers 
N.W.  London.  To  take  charge  of  small 
laboratory. — Write  stating  age,  qualifications, 
exjx'rience,  etc. — Box  114621. 

SALES  Exc'cutive  for  London  and  South 
Coast  Food  .Mfrs.  and  Importers.  Must 
have  uninterrupted  (except  war  service) 
experience  food  trade  and  held  similar 
positions,  executive  level.  Age  approximately 
40,45.  Applicants  considered  only  giving 
full  details  personal  date,  education,  past/ 
present  positions  held,  salary  required,  in 
confidence  to  Managing  Director. — Box  B4623. 
FACTORY  Manager  for  large  Fruit  and 
Vegetable  Canning  Factory  in  S.W.  England. 
.Must  be  experienced,  possessing  initiative, 
enterprise,  and  be  prepared  to  work  hard. 
Prospects  and  pay  are  excellent.  -Age  not 
over  40. — Fullest  details  essential  and  salary- 
required  to  Box  B4612. 

PRODUCTION  .Manager  required  for  large 
Biscuit  Company  with  modem  band  plant 
machinery.  Must  be  thoroughly  experienced 
in  all  branches  of  biscuit  production.  — Please 
state  age  and  experience  to  Box  B4597. 


METHODS  ENGINEER  required  by  large 
food  factory  in  North  Midlands  to  develop 
mechanisation  and  production  methods. 
Applicants,  age  25  to  35.  should  hold  qualifica¬ 
tions  in  Production  Engineering  and  possess 
knowledge  of  work  study  techniques.  Four 
figure  starting  salary  and  excellent  oppor¬ 
tunities  for  advancement. — Write  Box  B4i628. 


LABELLmG 

MACHINES 

Reconditioned 
as  new 

PURDY  •  NATIONAL 


RAWSON 


ERMOLD 


FLOWERS  •  NEWMAN 

Labellers  always  in  stock 

Established  1875 

L  SkERMW  &  S0i\S  LTD. 

118.  PUTNEY  BRIDGE  ROAD.  LONDON, 
S.W.I5  Tel.:  VANDYKE  2406/7 


SITUATIONS  WANTED 

ENGLISHMAN,  married,  34  years  of  age. 
Wide  experience  in  Fruit  and  Vegetable 
Canning  and  Cold  Storage;  also  sauces, 
mustards,  jams,  etc.,  and  fruit  and  vegetable 
products  in  general.  Some  experience  of 
meats  and  meat  canning;  4  years  experience 
England  Fruit  and  X’egetable — Laboratory 
and  Plant;  8  years  in  South  .America  on 
production  and  inspection.  Can  handle 
labour.  At  the  moment  working  overseas, 
available  early  1955.  Take  position  as 
Manager  or  Assistant  .Manager  at  home  or 
overseas.  Spt-aks  Spanish. — BoxB45»4. 
BISCUITS.  A  dung  pnxluctiun  executive  (27) 
requires  post  with  prospects  in  the  biscuit 
industry.  .Managerial  and  practical  experience 
in  ail  production  departments  at  home  and 
abroad.  Has  worked  with  Band  Plants,  also 
Electric  and  Gas  pan  ovens.  Sound  knowh-dge 
of  machinery  and  electrical  equipment. 
Graduate  (B.Sc.)  in  chemistry  and  bio¬ 
chemistry,  with  working  laboratory  practice. 
Used  to  staff  control. — Bo.\  B4603. 

OVER  twenty  years  of  practical  and  ad¬ 
ministrative  experience  in  the  manufacture 
of  table  jellies,  self-raising,  cake  and  sponge 
flours,  custard,  blanc-mange,  and  lemonade 
powders.  Pre-packing  of  cereals  and  num¬ 
erous  allied  products,  in  large  or  small  outputs. 
Used  to  modem  machinery,  automatic  or 
semi-automatic. —  Box  B4616. 

MISCELLANEOUS  SALES 

SIX'THOUSAND  Tinned  .M.S.  Caramel  Trays, 
15 J  in.  by  tii  in.  by  i  in.  deep.  Non-nesting, 
tared  2  lb.  In  good  condition,  qd.  each  ex 
works. — Cadbury  Brothers,  Ltd.,  Bournville. 

TWO-HUNDRED-aud-iifty  Fondant  Rubber 
.Mats  assorted  shapes.  Good  condition. 
What  offers? — Box  B4601. 

ITFTO-SIX  lb.  Glycerine,  12  lb.  Ethyl 
Vanillin  .Monsanto,  2  lb.  Abrac  Diacetyl, 
4  lb.  Ethyl  ButyTate,  2  lb.  Couniarine,  2^ 
by  44’s  Drums  Isopropyle  Alcbohol  98% ; 
29  gall.  Propylene  Glycol  all  in  original  con¬ 
tainers. — Cullen  and  Co.,  53,  Cavendish 
Street,  Brighton,  i. 


CONNELL  OF  COATBRIDGE 

OFFER  THE  FOLLOWINfl  NEW  CONVEYOR 
BELTINS  FOR  DISFOSAL  EX  STOCK 

New  32  ot.  duck  rubber  covered  Conveyor  Belting 
in.  top,  bottom.  This  is  new  6  and  4  ply 
oil  resisting  Conveyor  Belting,  oS-wbite  in  colour 
specially  manufactured  to  Specification  280  for 
handling  foodstuffs  of  an  oily  nature. 

36  in.  wide,  6  ply,  2  lengths  each  1225  ft.  long. 

36  in.  wide,  4  Ply.  >  length  750  It.  long,  i  length 
180  ft.  long. 

24  in.  wide,  4  ply,  2  lengths  each  130  ft.  long. 

Full  Details  F'rom: 

JAMES  N.  CONNELL,  LIMITED 
Phoenix  &  Clifton  Works,  Coatbridge, 
Scotland 

Tel.:  Coatbridge  1121  (s  lines). 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  LINES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Have  you  any  dormant  or  slow  sailing 
goods  that  you  wish  to  clear  which  are 
uking  up  valuabla  space  f  Wa  are  spot 
caah  buyartfor  any  quantity  of  tha  above. 

Send  details  to: 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN,  LONDON,  N.l 

CAN.  3247  (10  lines) 

(Please  mention  this  adveitisamant  when  replying .) 


BUSINESS  OPPORTUNITIES 

FOOD  Manufacturing  Research  Chemist  has 
spare  time  and  laboratory  available.  Any 
proposition  considered  of  mutual  benefit. — 
Box  B4626. 

MANUFACTURER  of  Chocolate  Spread  and 
Syrup  owing  to  retiring  age,  would  either 
amalgamate  with  another  1'<kk1  Concern  or 
would  sell  outright  manufacturing  plant, 
process  and  trademark  togetlier  with  or  with¬ 
out  freehold  projM-rty  of  1,600  square  feet 
area,  including  offices.  Principals  only. — Box 
B4625. 

PRINTING:  Clean,  Clear  .\ccurate  Copies  of 
Brochures,  .Advertising  Circulars,  Leaflets, 
Letter  Headings  and  Hand  Bills,  printed  any 
colour.  Drawings,  Plans  and  old  manu¬ 
scripts  repro<luced  by  Offset  Lithography. — 
For  a  comp<-titive  quote  send  copy  to:  The 
Printing  Department  I'ive,  Leonard  Hill 
Limited,  Stratford  House,  Lden  Street, 
London,  N.W.i. 

NORTHERN  Ireland  Food  .Manufacturing 
aiul  Bakers’  Sundriesmeii  business  for  sale 
as  a  going  concern.  (icKxl  .Manufacturing 
and  storage  acc.ommmlation  with  offices 
and  laboratory.  Plant  and  Equipment  in 
gtx)d  condition  includes  recently  installed 
machinery  for  the  m.anufacture  of  cream. 
Property  available  on  long  lease  or  may  be 
purchased  outright  with  I’rofit  Rental 
attached.  (IcxkI  opportunity  fur  those 
wishing  to  expand. — Ilox  B4605. 

MOISTURE  Testing — with  “  SpHt*dy  ”  .Mois¬ 
ture  Tester,  only  3  minutes.  .Accurate  for 
most  ingredients.  Xo  electricity,  portable, 
can  be  used  by  unskilled  labour.  Price  com¬ 
plete  £24  10s.  Send  us  sample  of  your  in¬ 
gredients  and  we  will  test  and  .advise  on 
simple  testing  technique;  no  obligation. — 
Write  to  Thomas  .Ashworth  and  Co.  Ltd., 
Dep<artment  F.M;i,  Basket  Street,  Buridey, 
Lancs. 

WELL-KNOWN  Company  with  headquarters 
in  London  and  national  sales  organisation  is 
now  able  to  consider  one  good  agency  for  the 
United  Kingdom  for  a  first-class  food  product 
for  distribution  through  the  grocery  trade. — 
Full  details  to  Box  B4610. 

THE  Proprietors  of  British  Patents  X'os. 
6451164  and  645865  are  prepared  to  sell  the 
Patents  or  to  license  British  manufacturers 
to  work  thereunder.  They  relate  to  Improved 
liquid  egg  pnxlucts. — Address:  Boult,  Wade 
and  Tennant,  112  Hatton  G.arden,  l.ondon, 
E.C.i. 

OLD  Established  firm  of  Food  .Manufacturers 
and  Distributors  exp.anding  on  a  national 
basis  are  prepared  to  purch.ase  similar  busi¬ 
nesses  at  present  operating  at  a  loss.  Princi- 

Cals  only  of  firms  already  engaged  in,  or 
aving  the  f.acilities  for  the  manufacture  of 
sausages  and  open-pack  meat  products,  with 
or  without  canning  capacity,  but  with  an 
existing  sales  organisation,  are  invited  to  send 
initial  details  which  will  be  treated  in  strictest 
confidence. — Box  B4573. 

PULVERISING,  Grinding,  Mixing,  Drying. 
We  collect  and  deliver.-^rack  Pulverising 
Mills  L^d.,  Plantation  House,  Mincing  Lane, 
London,  E.C.3.  Mansion  House  4406. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 


£500,000 

available  for  the  purchase  of  a 

FOOD  MANUFACTURING 
BUSINESS 

• 

Particulars  in  confidence  to: 

REGINALD  TERRELL, 

MANAGING  DIRECTOR, 

BUSINESS  BROKERS  LTD., 

44,  St.  Jamtt't  Place,  London,  S.W.I 
(HYDE  PARK  4720) 


CX 


BUSINESS  OPPORTUNITIES 

SWEET  Making.  Learn  to  make  American 
candies  and  high-grade  chocolates.  Oppor¬ 
tunities  everywhere,  distance  no  object. 
Successful  clients  operating  in  all  parts  of  the 
world.  Simplified  method  ideal  for  factories 
or  retail  shops.  Mail  course  by  American 
manufacturers  with  years  of  world-wide 
experience  and  knowledge.  Small  investment 
payable  to  our  agent  in  your  country  with 
your  own  currency. — Write  in  first  instance  to: 
Liberty  Chocolates  and  Supply  Company,  1665, 
Beverly  Boulevard,  Los  .Angeles,  26,  California, 
U.S.A.  Established  thirty-five  years. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

WANTED:  Importers  interested  in  Shelled 
Prawn,  boiled  as  well  as  dry  salted;  Prawn 
Chutney;  Mango  Pulp  in  brine;  Mango  Chut¬ 
ney;  Puppodums;  Madras  Curry  Powder; 
fresh  peel^  and  sliced  Ginger  preserved  in 
brine  and  vinegar  packed  in  teak  wood  barrels; 
and  general  produce  from  Southern  India. — 
Apply  to  Eastern  I*roduce  Trading  Co.,  P.O. 
Box  17,  G.P.O.,  Madras. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Brandt^  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
doxen. — Trade  inquiries  to:  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  Maryhill  1048. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPILES 
GROUXD  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  &  52  BARBICAN,  LONDON.  E.C.I 
Telephone;  Monarch  6124-6  (3  lines) 


MANUFACTURERS 

of  proprietary  lines  wishing 
to  process  and  or  pack,  etc., 
their  products  in  the 
Republic  of  Ireland  are  in¬ 
vited  to  submit  enquiries. 
Advertiser  willing  to  make 
financial  investment  if 
desired,  subject  to  investiga¬ 
tion. — Box  B4629. 


DRAKESONS 


GENERAL  METAL  SPINNERS 


CAPACITY  UP  TO  72’ 
IN  ALL  METAL 


SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET.  CAMBERWELL, 
lONDO*.  $.ES. 


SECOND-HAND  PLANT  WANTED 

WANTED,  sreond-hand  Plant:  Complete  auto, 
matic  ampouling  plant ;  ointment  or  paste  mill- 
ointment  mixer,  80-quart  Hobart  or  similar- 
sterilising  oven;  4-6  c.f.  .Autoclave,  gas,  oil  or 
electrically  heated;  homogeniser;  h.uid-opera- 
ted  tube-filling  machine. — .Apply  to  BiorexLal)- 
oratories  Ltd.,  47-51,  Fxmouth  Stre»-t,  E.C.i. 
WANTED:  Knapp  or  Beth  Heavy  Duty  Caj^ 
Labc-lling  .Maehine.  High  speed  -lutomatic 
suitable  for  range  of  cans  8  oz.  to  .\2l  com¬ 
plete  with  motor  and  fittings. — Box  B4606. 
VACUUM  Can  Sealing  Machine  Filter  Pres, 
or  similar. — Write  Box  9804,  c  b,  117  p;..’ 
cadilly,  London,  W.i.  ’ 

WANTED:  One  modern  1-3  lb.  Southall  and 
Smith  Flour  Weighing  Maehine. — H.  H.  and 
S.  Budget t  and  Co.  Ltd.,  Bristol. 
WANTED  Urgently:  One  Speedy  Draim-d 
Peel  Cutting  .Machine  preferably  bv  Wm, 
Brierley,  Collier  aiul  Hartley  Ltd. — Fnlj 
particulars  to  Box  B4614. 

REQUIRED:  Cream  spreading  .Machine,  Cool¬ 
ing  J  unnel,  and  steam  Sugar  Boilers.  State 
price,  make,  age,  and  where  can  In*  set-n 
together  with  fullest  particulars. — Box  84619! 
qOOD^  Condition,  second-hand  5  gall,  liquid 
Can  Filling  Machine  required. — D*-tails  and 
price.  Box  B4622. 


WANTED 

A.I  tall  U  oz.  canning  lino, 
«ocond-hand,  compriiing 
tjrrupor,  clinchor,  oxhauat  box, 
cloior,  cookar  and  coolar. 
Capacity  approx.  40  to 
70  cant  par  minuta  with 
maximum  cook  of  IS  minutot. 
Reply  J.  O.  Hodloy, 

140  Park  Lana,  London.  W.I. 
or  tolophono  Mayfair  5014. 


All  kinds  of 

GELATINES 

CAKE  AND  GROUND 


ALMONDS 

BRAXILS 

WALNUTS 

HAZiLNUTS 

GINGER 

TARTARIC  ACID 
PARINA 


DES.  COCONUT 
AGAR-AGAR 
GUM  ARABIC 
ALBUMEN 
COCOA  BUTTER 
SAGO  FLOUR 
CORNFLOUR 


LIQUID  GLUCOSE 


T.M.Dl]CnE&SONS 

(U.K-)  LTD. 

MANCDESTEB  •  LONDON  •  GLASGOW 


PLANT  FOR  SALE 

ONE  Xo.  II.  Twin  Prior  Stok(-r  coinplctt- 
with  Electrical  Gear,  as  manufactured  by 
Prior  Stokers  Limited. — This  equipment  ha, 
never  In-en  used.  Box  B4607. 

NEARLY  X'ew  Fully  .Automatic  Filler 
Weigher, Sealer  by  .Automatic  Weighing  Mar- 
hiiie  Co.,  adjustable  )  oz.  t«>  4  oz.  p.irkets 
dry  g<xKls,  with  Feeil  Hopjx-r  and  .Motor. 
N'ew  1949.  Little  userl. — l-'raiik  Stacey  and 
Co.  Ltd.,  Vauxhall  Stret't,  Birmingham,  4. 
THREE  Copp<-r  Jam  Boiling  Pans,  40  gall, 
eap.acity  suitabb*  100  lb.  s.w.p.  hand-tilting. 
New  and  unused. — Details  from  Box  B4624- 
WHICKSTEED  Bread  Buttering  and  Slicing 
Alachine  for  sale  in  jx-rfect  working  order.— 
For  particulars  or  apixuntmeiit  to  view: 
Crooks,  24,  I.une  Street,  Preston,  Lancashire. 

April.  19.t4 — Food  Manufacture 


Factory  Size 

5'  8'  X  3'  8' 


PRICES 


MISCELLANEOUS  SALES 


The  table  tops  have  the  improved  inverted 
flutes  running  lengthwise ;  no  waste  materials 
can  collect  or  clog;  easier  for  cleaning  down. 
They  have  If' lip  all  round;  have  two  outlet 
holes;  re-iniorced  on  undmide  for  heavy 
duty.  Finish  of  metal  — **  Bright-gloss.^’ 
Guaranteed  “CORROSION  AND  ACID 
Resisting  “  (Firth’s  Quality,  as  used  for  the 
culturing  of  Penicillin).  Weight  of  tops 
1  cwt.  Mounted  on  mild  steel  underframe 
enamelled  White  or  Blue. 

Price  including  hardwood  cutting  board— 
£19/10/0  complete. 

Table  tops  sold  separatdy  at  £8.  Free 
packing  and  carriage. 

UNDERFRAMES  MADE  SECTIONAL 
FOR  THE  EXPORT  TRADE. 

THOS.  HOGG 

31  Wellington  Road, 
Whalley  Range,  Manchester  16. 
Phone:  MOS.  3073. 


NEW  Stirrers  and  Mixers,  ^  h.p.,  1,300  or 
420  r.p.m.  Totally-enclosed  or  flamep^f  for 
400  volts,  3  phase,  50  cycles  supply.  Ex  stock. 
— Fluid  Equipment  Co.  Ltd..  83.  Seafirld 
Road,  London,  N.ii. 

RECONDITIONED  ex-army  huts,  and  manu¬ 
factured  buildings.  Timber,  asb^tos,  Nissen 
type,  hall  type,  etc.  All  sizes  and  prices. — 
Write,  call  or  telephone  Universal  Supplies 
(Belvedere)  Ltd.,  Dept.  31,  Crabtree  \Ianor- 
way.  Belvedere,  Kent.  Tel.:  Erith  2948. 

BROADWAY  all-steel  Storage,  Shelving, 
Racking,  Bin  and  Bench  units.  Clothes 
Lockers,  Tool  Cabinets,  Tool  Boxes,  Com- 
^nent  Trays,  Paraffin  Washing  Trays, 
Stacking  Pans  for  parts,  Easysweep  Trucks 
for  clearing  floors.  Stillages,  etc. — Write  for 
brochure,  I3roadway  Equipment  Ltd.,  104, 
Finchley  Road,  London,  N.W.3.  Tel.; 
Hampstead  7476. 


STAINLESS  STEEL 
VESSELS 


singly  58  -  each 
dozens  55,  -  each 
fifties  50,  -  each 

Carriagt  2/-  mcA. 
ImmeJiatt  D*spatek. 


Handle  swivels  flat.  Easily  cleaned,  easily 
carried. 

Myers  &  Foulkes 

187  &  188  Arches,  Grove  Green  Road, 

London,  E.ii.  LEYtonstone  1013. 


CAPACITY  3  GALLONS 


Height  12- 


20  gauge  Stainless 
steel. 

Unused  ex  M.O.S. 
Complete  with  lids. 


TWO  Autopack  Weighing  and  Packing 
Machines  up  to  2  lb.  £75  each.  One  Pulpier 
with  five  stainless  steel  strainer  sleeves, 
£125.  One  Silkenburg  H.T.S.T.  £50.  One 
.Apothecary  Scales  and  Weights,  £10.  One 
brand  new  Creamery  Package  Multifo 
H.T.S.T.,  £550.  One  second-hand  Creamery 
Package  Multiflo  H.T.S.T.,  £350.  One 

300-lb.  Bartleet  Chocolate  Kettle,  £150. 
Homogenisers :  one  400  g.p.h.  Cherry  Biirrel, 
£400;  one  100  g.p.h  Cherry  Burrell,  £275; 
one  200  g.p.h.  Creamery  Package,  £300;  one 
too  g.p.h.  Creamery  Package,  £250.  Stainless 
st«l  steam  heated  \’ats,  with  motorized 
agitators  by  Creamery  Package  and  Cherry 
Burtel,  100  gall.  £225;  200  gall.  £325.  Stain- 
steel  Refrigerated  Vats  by  Creamery 
Packam  and  Cherry  Burrell,  200  gall.  £325; 
too  gall.  £200.  Large  stocks  of  confectionery, 
refrigeration  and  ice  cream  plant.  Details  on 
'i^'test.— Alfred’s  Ices  (1954)  Ltd.,  3/5,  Hall 
Pl»ce,  London,  W.2,  Tel.:  P.^Dilington 
6619/6610. 


Full  apierture  cross 
section  8'  x  to*. 


lELVIN. GILLESPIE  2|  sack  capiacity  Dough 
Mixer  with  5  pans;  Baker  Perkins  Moulding 
Machine  also  splitter,  capacity  6  sacks  pier 
hour,  and  Southall  and  Smith  o  to  4  lb. 
automatic  gravity  feed  Weighing  .Machine. — 
Box  B4620. 


FOOD  .Manufacturers  wish  to  contact  firms 
in  all  parts  of  the  country  who  could  under¬ 
take  the  immediate  manufacture  and  distri¬ 
bution  on  a  regional  basis  of  a  range  of  meat 
piroducts  which  are  to  be  nationally  ad¬ 
vertiser!. — Box  U4374. 


AN  established  organization  wishes  to  pur¬ 
chase  outright  a  company  manufacturing 
quality  food  products.  One  offering  piossibilities 
of  expansion  preferred,  but  consideration 
would  be  given  to  a  company  suffering  from 
lack  of  capital — Box  34581. 


CUSTARD  Powder,  Dessert  Powder  and 
Blancmange.  Any  quantity  of  dormant  or 
slow-selling  stocks  of  these  goods  wanted, 
either  bulk  or  pre-packed  in  packets. — Full 
details  to  Box  B4531. 


MEDICAL  bottles;  tablet  bottles;  jars;' 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Da  void  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3931-2. 


THREE  Cabinet  Type  electric  Tray  Driers 
for  sale.  35,  70  and  140  sq.  ft.  areas.  (10 
enamel  trays,  40  galvanised  and  10  mesh, 
All  32  in.  by  16  in.  by  in.  deep.  Bargains 
for  quick  sale. — Tay  N’alley  Co.,  Krrol, 
Perthshire. 

SURPLUS  Plant  for  sale  ex-factory,  includes 
Rramijk’s  Sugar  mill  Chocolate  .Malangners 
Refiner,  Cooling  Tables,  Dried  Fruit  Cleaning 
Machine,  Dough  .Mixers,  I’umps,  Motors, 
Scales,  Jelly  Cutting  Machine,  etc. — Write 
for  complete  Price  List  to  Fainor  FikxI 
Products  Ltd.,  Santry,  Co.  Dublin. 

FOR  Sale:  Complete  2  h.p.  Sterne  .Air  Cooled 
Refrigeration  I  nit  with  antoinatic  control, 
3-pbase,  50  cycles,  A.C.  motors,  switch  gear, 
etc. — Offer  to  Box  B4618. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.  (S:  •)  makat  a  plat  at  taaaact 
4an.  •«.  fib- 1*  •-  11b.  3t- 
for  further  details  apply: 

ARTH  UR  WHITTAKER  8t CO.  LTD. 

30  Church  St,  Newton  Haath,  Manehaitar,  10 


MISCELLANEOUS  WANTS 


5CCOND-HAND  PLANT  FOR  SALE 

600 

inTALLV  H.NCl.OSF.I)  SQUIKKi;!.  C.AGE 
*  MOTDKS 

totally  enclosid  sipiirrel  cage  motors 
available  in  qiiantity,  rating  1,17*  h.p. 
3(00k  and  Bull  manufacture,  all  covered  by 
our  Mie  ye.ir  guarantet-. 

l-'xamplts : 

juteen  ij  h.p.  Brook  .Motors  400, 440  3  30, 
tot.  end.,  surface-cooh'd,  s|>ee«l  1,420  r.p.m. 
,)oe  hour  rated. 

Twelve  5  h.p.  Brook  .Motors,  40o'44o'3  50, 
tot.  encll,  surf.K'c-cooled,  s|K'*-d  1,430  r.m.p. 
die  hour  rated. 

Six  5  h.p.  Brook  Motors,  as  alwive,  but 

continuously  rated. 

tvailablf  for  prompt  <lespatcli. 

Similar  machines  are  at  the  moment 
available  at  960,  1,440  anil  2,800  r.p.m.  in 
other  horse-powers. 

PKKSSl'KE  VESSELS 
Four  vert.  13  ft.  by  6  ft.  6  in.  diam.,  welded, 
go  lb.  w.p. 

Fifty  vert.  13  ft.  by  3  ft.  6  in.  diam.,  90  lb. 
w.p. 

Twentv  nine  horiz.  6  ft.  11  in.  by  5  ft.  4  •«- 
(liam.,'riveti-d,  75  lb.  w.  p. 

One  horiz.  20  ft.  6  in.  by  6  ft.  diam.,  too  lb. 
w.p. 

Om  vert.  9  ft.  6  in.  by  42  in.  diam.,  150  lb.  w.p. 
Two  horiz.  40  ft.  by  52  in.  diam.,  1,000  lb.  w.p. 
Six  vert.  6  ft.  by  36  in.  diam.,  100  lb.  w.p. 

One  horiz.  ii  ft.  6  in.  by  32  in.  diam.,  130  lb. 
w.p. 

Four  air  bottles  16  ft.  7  in.  by  23J  in.  diam. 
1,000  w.p. 

()ne  air  bottle  8  ft.  by  20  in.  diam.,  750  lb.  w.p. 
One  air  bottle  ii  ft.  by  18  in.  diam.,  450  lb. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE,  LONDON 
W.I2  Tal.i  Shaphurda  Buth  2070 

ft  STANNINGLEY,  Nr.  LEEDS 
Tal.i  Pudaay  2241 


SECOND-HAND  PLANT  FOR  SALE 

VACUUM  Can  Seamers  for  sale.  .Ashworth  and 
Barker,  auto  feixl.  Capacity  3,’;,  in.  diam.  by 
4^  in.  high,  motor  driven. — Photo.,  etc., 
E.  J.  Edwards  Ltd.,  339,  Enston  Road, 
London,  X.W.i. 


BAKER  Perkins  removable  pan  X'iennara 
Kneading  .Machines,  hall  sack  and  one  sack 
sizes.  In  excellent  condition. — Particulars 
from  .Messrs.  Lloyd  Rakusen  and  Sons  Ltd., 
.MeanwiKxl  Road,  I.eeds,  7. 


TWO  stainless  steel  Tipping  Pan  Batch  Mi.xers, 
each  40  gall.,  bronze  geared  beaters.  Two- 
head  vacuum  Bottle  Fillers  by  Rolierts. 
“  Perplex ’’ Grinding  .Mill,  No.  2  size.  8o-<iiiart 
Mixer  by  .Melvin,  four  sjx-eds.  Tablet  I’ress 
by  Colton,  geared,  2  in.  die  socket. — Welding, 
Son  and  Co.  (Vauxhall)  Ltd.,Saxone  Buildings, 
Tarleton  Street,  Liverpool,  i. 


BENHIL  automatic  butter  or  margarine 
Packing  .Machine,  complete  with  motor  and 
starter.  Perfect  working  order. — Sorensen’s, 
Drake  Street,  Manchester  15.  Tel.:  CEXtral 
1353/4.  ’Grams:  Kahbek. 
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the  PASCALL  engineering  CO..  LTD.  114.  LISSON  GROVE.  LONDON.  NW 


mills  handle  a  wide  range  oE  materials  and  effect  ultra  fine 
particle  size  reduction  Also  effective  for  blending  homoge¬ 
neously.  Let  us  help  you  with  your  problem  Tests  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 
Outputs  range  from  tons  to  lbs  per  hour. 


vacuum  pumps 

FOR  FACTORY  OR  lAIORATORV  RURfOSES 


All  Types 
for 

All  Duties. 

Wet  and  dry 
pumps  of  all 
sizes. 

Reciprocating 

and 

Rotary  Types. 

Single  and 
Two-stage 
High  Vacuum 
pumps. 


Pulsometer  engineering  C  U.' . 

Mine  Clms  Ironworks.  R(adm9. 


BEGG.  COUSLANDffl-yfili^j^lT; 

AND  CO.,  LTD.  ^nlllllll||||||Mt|j|||||||||F 
FORMERLY  WM.  RIDDELL,  COUSLAND  AND  CO.,  LTD. 

SPRINGFIELD  WIRE  WORKS,  dLASGOW,  S.E. 


HOTOGRAPHS 


★  FACTORIES 

★  PLANT 

★  MACHINERY 

★  PRODUCTS 

★  PACKS 

★  PEOPLE 

in  fact,  all  kinds  of  Industrial  and  Commercial  Photography 
can  be  undertaken  by  the  Photographic  Unit  of  Leonard 
Hill  Limited,  publishers  of  this  Journal. 

This  expert  service  for  industry  is  offered  at  ordinary  com¬ 
mercial  rates.  Write  .  .  . 

LEOIVARR  HILL  LIMITED 

(IMIO  rOGKAPIIIC  UNIT) 

9  EDEA  ST.,  LOADON,  A.W.I 
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COLLAR  CANS 


The  new  can  with  the  hermetic  closure 
and  perfect  <<  re-seal’* 


Hermetic  Seal 


Easy  opening 
Opening  key  supplied 
Smooth 

*‘turned-over**  edge 

Hinged  lid  for 
perfect  reseal  J 

Colour  printing  1 

direct  on  to  metal  I 


^  Ideal  for  COCOA 
COFFEE 
CUSTARD  POWDER 
GLUCOSE 
BABY  A  INVALID  FOODS 
HILK  PRODUCTS 
CEREALS 
CONFEaiONERY 
BISCUITS  A  CAKES 
NUTS 

COOKING  FATS 


end  many  other  products 


lyon^ 

Coffee 


Metal  Box 


A'mO'--A(9P(A 


does  count! 


»^HE  removal  of  packaging  restrictions  allows  this  entirely  new  type  of  can  to  be 
supplied  freely  for  the  first  time  — and  Metal  Box  capacity  for  quantity 
manufacture  means  that  it  is  available  at  an  economic  price.  The  Collar  Can 
has  advantages  for  both  manufacturer  and  consumer.  It  gives  hermetic  sealing. 
It  is  opened  easily  with  the  key  provided.  When  opened  the  equivalent  of  a  neat 
hinged-lid  gives  an  efficient  and  convenient  reseal.  High  quality  surface  decora¬ 
tion,  printed  direct  on  to  the  metal,  can  add  sales  and  advenising  value. 

The  Collar  Can  is  precision  made  and  designed  for  high  speed  filling  and  closing 
operations.  It  is  ideally  suited  for  most  types  of  powders,  solids  and  granulated 
products  that  need  a  hermetic  seal  to  preserve  freshness  and  flavour.  An 
ingenious  can  proving  that  in  container  design  and  production  Metal  Box 
“  Know-How  ”  does  count ! 


NO  OTHER  CONTAINER  PROTECTS  LIKE  THE  CAN 


THE  METAL  BOX  COMPANY  LTD  •  THE  LANGHAM  •  PORTLAND  PLACE  •  LONDON  W.i 
food  Manufacture — Aprils  1954 


TEEMING  STEEL  INTO  INGOT  MOULDS 
AT  RICHARD  THOMAS  &  BALDWINS  LIMITED,  EBBW  VALE 


